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How to pasteurize milk 


so it tastes the same in every sec 





With a Cherry-Burrell ‘Vacreator’” Vacuum 
Pasteurizer, seasonal milk flavor problems 
cease to be a problem. That's because the 
"Vacreator” positively removes all feed and 
pasture flavors—yet does it gently enough to 
protect your milk’s natural flavor and goodness 
... also improves flavor and taste of buttermilk, 
chocolate milk and cottage cheese. 


In the Vacreator, you pasteurize every drop 


3 ASK THIS MAN. 


your Cherry-Burrell Representa- 
. tive — about Vacreator Vacuum 
Pasteurization . . . the continuous, 
precisely controlled system that 
assures better tasting milk and 
uniform flavor throughout the 
year. Or write for free bulletin. 


4 Published monthtIs 
and Pan Ame in Union $3.00 , 





of milk instantly and completely at 194° or 
higher to assure a consistent, natural fine flavor 
. . » lower bacteria counts. In addition, users 
report that Vacreated milk has longer shelf life 
under home refrigerator conditions. 


Vacreators are available in three sizes: 4000, 
8000 and 25,000 pounds of milk per hour. (25,000- 
pound size illustrated.) 


CHERRY-BURRELL 


CORPORATION 





427 W. Randolph Street, Chicago 6, Illinois 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 
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PROFIT REASONS 


for medium and small 
| size dairies to use the 


high speed FILOMATIC! 


178 ABSOLUTELY LEAKPROOF! 








BRAND NEW 


FILOMATIC SWITCHES 
YOU TO 


| 





fa i 


l..... # ~\ PITCHER POUR 
YOUR PERSONAL MILK CONTAINER 

HALF GALLON AND ALL OTHER SIZE 

CARTONS WITHOUT BIG INVESTMENTS! 


The brand new FILOMATIC is the pace-setter for the 
industry! In a minute it fills 10 one-half gallon cartons, 


or | 20 quarts or 25 smaller containers.* Its precision engi- 
or | neering, One man operation and single staple closing 
T'S | fills cartons accurately, economically, and completely 
ife leakproof. 
Order a brand new FILOMATIC filler-sealer 
“ machine to use in your dairy! Choose be- LEAK PROO 


tween a low rental fee or an easy payment 
plan . . . the nominal cost will be quickly 
offset by your increased business. 


* Potential output subject only to the physical limitations of 
the operator. 


ee 

| THIS 

COUPON 
TODAY! 





{ 
JOBBERS .. . No more need to risk your repu- ) 
tation and lose goodwill with inferior fillers that 
produce leaky cartons harmful to the dairyman’s 
business. Distribute the fast-selling FILOMATIC 
with the full assurance that you are selling the 
best. Write us for full particulars. 
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AUTOMATIC PACKAGING EQUIPMENT, INC. 
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69 W. WASHINGTON STREET 


‘ADJUSTABLE 
PUMP fills 


% gallon 
and-all size 
cartons! 





Fills absolutely accurately. No over filling . . . no under filling. 


ONE STAPLE 
CLOSING plus | 
a GUARANTEED &@ 
leakproof carton! & 


Leaky cartons are ruinous to business . . . the FILOMATIC, 
by eliminating leakers, helps recapture your lost wholesale 
and retail sales. 


TURNTABLE 
and RETURN 
SHUTTLE RAMP —— —_ a 
for one man ; 
operation! 





Scientifically engineered . . . 
they come back to you! 


no reaching for filled cartons, 


MECHANICALLY 
CONTROLLED 
with HYDRAULIC 
MOVING PARTS 
that don’t 
have to be 
lubricated ! 





FILLS STRAIGHT-SIDED STANDARD 
Pure-Pack® PITCHER POUR CARTONS. 


AUTOMATIC PACKAGING EQUIPMENT, INC. 
Dept. AM-3, 69 W. Washington St., Chicago 2, Ill. 


LIBERAL TRADE-IN ON YOUR OLD FILLER! All over 
America, dairies using our machines are regaining lost business 
and getting new accounts. ASK FOR OUR TRADE-IN OFFER! 


Please send me complete information about the FILOMATIC filler- 
sealer machine. 


‘a Also preformed cartons, 


O 


Firm name. 
Address. 

City and State 
My name and title. 
My jobber is. 
| am using a 


Please have your nearby dairy engineer call on us to demonstrate 
how your filler-sealer machines and cartons fit into our dairy. 

















Filler 


CHICAGO 2, ILL. 











INCREASE YOUR’ 
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BIC ATT 
INCREASES | 


throughout the 48 STATES: ’ 
‘N 
| 





6OO MILLION PURE-PAK CARTONS 








4 MADE AND SOLD EVERY MONTH! 
OPENING INSTRUCTIONS —~- \ 


ae SA iti 


HALF GALLON “| 











OPENING ; 
NSTR 
\. UCTIONS —~», 


Complete Line 
-f) ) | Half-Pints Half-Galions 
( 






SG INSTRUCTIONS =p, 
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mrnK CONT Anes 








® cx-cur-0 cone. 


YOUR PERSONAL MILK CONTAINER 





cet ALL tHese aDvaNraces 


WITH AN 
AMESTEAM 


GENERATOR 


For: 
PROCESSING 
HEAT — POWER 


20 sizes, 10 to 600 H.P., 15 to 200# 
W.P., oil, gas or oil-gas combina- 
tions with quick fuel switchover 
feature. 


SAVINGS IN FIRST COST! 


Your purchase price includes complete unit — no 
hidden “extras” to buy later on! 


SAVINGS AT INSTALLATIONS 


Just set on level concrete floor, connect to service 
lines and breeching. Nothing to assemble, No 
brick work required. 


FULLY ASSEMBLED EASY TO CLEAN SAVINGS IN OPERATION 


All piping, wiring and operating Ames-designed davit hinged flue A minimum of supervision — lower manhour 
parts completely assembled and covers and baffle provide quick 
tested at factory — units shipped and complete access to the furnace z 3 k 
in ready-to-fire condition ! and all tubes. inexpensive plastic refractories — 80% thermal 


efficiency. 


requirements for maintenance — easily replaced 


Write for bulletin today! 
AMPLE ROOM 


underneath for ser- 


2 aggro eal AMES IRON WORKS, INC. 


equipment. Control Oswego, N. Y., Box Z-85 


anel at eye level. 
P Y Gentlemen: 


Please send me further information on AMESTEAM 
GENERATORS and name of nearest representative. 


AUTOMATIC ADDRESS 


operation, fully - -— = 
safeguarded, is pro- 


vided by factory 

installed and tested AMES 

control system, IRON WORKS INC 
e 


OSWEGO, N. Y. 
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America’s Most Popular Dairy Chocolate! 


What does this mean to the dairyman? It means: greatest 
volume, and greatest profit... because of years of hard-hitting 


advertising and sales promotion! Your “Dari-Rich Man” has the plans 





and material to show you /ow. Let Dari-Rich unlock the big potential in your 


market. Thirty-five hundred dairies—coast to coast—already have! 


Prowes 


NEW YORK * CHICAGO * LOS ANGELES 






















scan i _ 
no obligat! 


My Name 
Dairy Na 
Address 


4\ 
\ ; 
\ City 
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To All Dairies Serving Retail Outlets 


... return this coupon...learn about a 
low cost way to increase your sales. 





What's your biggest retail sales problem? 


Is it lack of storage and display space? . . . Trouble in 
getting a complete dairy department in small stores? 

. A Shrinking share of consumer food dollars? .. . 
Failure of store owners to devote time and attention to 
milk sales? 


Whether your problem is one or all of these, we'll show 
you that something can be done to solve it. 


The Bally Dairy Boy—newest display case in the field— 
can produce more business with less attention from 
store owners. It holds up to 303 quarts of milk, 106 
pints of milk and cream... yet is only 60” long. It has a 
non-refrigerated shelf for related items. And it’s espe- 
cially designed for customer attraction. ..easy reach-in 
service .. . more impulse sales. 


We’re confident that a Bally Dairy Boy can boost your 
sales. That’s why we urge you to return the coupon the 
now—give us a chance to show you the facts. 








new 


These quality features mean years 
of trouble-free service 


@ Acid resistant porcelain—interior and exterior. 
@ Welded all steel structure. 
e@ Five year condensing unit Protection Plan. 


@ Completely sealed refrigeration system. Powerful ms , ; . : 
P y ‘ igs a The one case designed specifically for the sale of dairy products 
4 h.p. hermetic unit located out of the way at ; 
me .. . and mass produced for low cost purchase by dairies. 
top of case. ) 


Bally Case and Cooler Company, Bally, Pennsylvania 
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All Milk 
ls Good 


Gut... 


———— 


GOLDEN GUERNSEY MILK 


Gives You More of Everything Good 
INCLUDING A GREAT SALES ADVANTAGE 


GoLpDEN Guernsey Mitk of 4.4% fat compared with regular 
Here ( market milk of 3.68% butterfat contains approximately: 





15% more PROTEIN 4% more MINERALS 
20% more VITAMIN A 19% more BUTTERFAT 
0 nee 7% more SOLIDS-NOT-FAT 14% more NUTRITIVE ENERGY 
f 0 It is significant that GOLDEN GUERNSEY MILK excels in all these valuable nu- 
tritive elements in addition to fat... plus having a distinctive golden color 


and an unusually delicious flavor. 





/ You offer America’s highest quality table milk. 


It will pay YOU to have 2 Your route salesmen have a unique, non-competitive sales 
story that builds extra business. 


A GOLDEN GUERNSEY 3 Your customers are better satisfied. They stay with you 
FRANCHISE years longer, and buy more by-products! 
4 


You have a nationally-known trademark, plus sales tools 
such as attractive folders, newspaper mats, radio and TV 












em COLDEN Y GUERNSEY spots — plus service from trained GOLDEN GUERNSEY 
— merchandising personnel. 
wy vied 
5 You get producer cooperation — a more even supply of 

Nearly 700 progressive dairies proudly sell highest quality milk. 

GOLDEN GUERNSEY MILK under this “emblem : — 

of quality” in more than 6,000 cities and towns 6 With a GOLDEN GUERNSEY Franchise it all adds up to a 

: across the nation. stronger line-up and greater profits for you. 

é Send for details on a GOLDEN GUERNSEY Franchise! 
cts 
is GOLDEN GUERNSEY, Inc. 
lvania 75 Main Street, Peterborough, N. H. 
eview | Avgust, 1955 














Take your pick of these 2 outstanding waxes 


for the T)AIRY INOUSTIe = 


GULF REFINED WAX 


for those Pure-Pak operators who 
prefer a wax without additives. 


GULF DAIRY WAX 


containing a microcrystalline wax ad- 
ditive for those who prefer a pre- 
blended wax. 


Both grades are available in 
55-pound cartons and 2000-pound 
pallets. 


GULF Gulf Oil Corporation - Gulf Refining Company 


Gulf Building - Pittsburgh 30, Pa. 
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THIS YOUNG WOMAN PROBABLY DOESN'T KNOW ABOUT VITAMIN D 


“en ae 


































Re-educating her will pay 
dairymen big dividends 


There was a time when vitamin D fortifi- 
cation of milk was a burning question of the 
day. But that day was 25 years ago, when 
this young woman was a toddler playing 
with dolls. The discussion went over her 
head; and since then vitamin D fortifi- 
cation has been taken so much for granted 
that she has never had it properly explained 
to her. 


She needs to know what her mother knew before her, that 


The straight-limbed sturdiness of her children 

| depends not on milk alone, not on vitamin D 

, alone, but on the miracle-working combination 
of the two. 


Milk is rich in calcium and phosphorus, and 

? all 3 (calcium, phosphorus, vitamin D) must be 

. present in the tissues simultaneously for the 
system to get full benefit. 


3 Milk is the ideal carrier for vitamin D. 


You can rely on education paying off in 
today’s market. Vitamin D Homogenized 
Milk brings either a premium or a com- 
petitive advantage. And your Vitex man 
stands ready to help by providing quality 
vitamin products and the promotion that 
puts them across. Rely on him to supply 
tested educational material, such as news- 
paper advertising, contests, films, group 
meetings, and consumer folders. Get in 
touch with him today. 


A DIVISION OF cD NOPCO CHEMICAL COMPANY 


Harrison, N.J. ¢ Richmond, Calif. 


r r Prod 


VITEX AD...Vitamins A& D from nat- UVO-CRYST...Pure crystalline vita- 

ural marine sources min D2 

VITEX AD...A palmitate and pure NOPCO MULTI-MIX NUMBER 2... 

Crystalline D2 Thiamine, Riboftevin, Niacin, tron, 

VITEX VA...Vitamin D from natural lodine 

Marine sources NOPCOL DP... \rradiated Ergosterol 
D2 in Propylene Glyco 
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Shown here are just three of hundreds of 
Jamison installations in dairies all over 
the country. For greatest efficiency and 
long trouble-free operation, be sure to 
specify Jamison Cold Storage Doors. 











Tighter Seals—Easier Operation—Eye-Catching Appearance 
Make JAMISON Doors Top Choice for Top Flight Dairies 


Tighter sealing at all times is just one reason why Jamison 
Doors are better for storage or sharp freezing as low as —40°. 
Special Jamison hinges and fasteners assure a tight seal. Greater 
refrigeration efficiency is maintained more easily. 


Easy opening and closing of Jamison Doors helps speed 
materials handling... by hand, hand-truck or mechanical 
means. For example, the vertical sliding door shown at the 
right enables a dairy to handle 1,000 gallons of ice cream per 
hour in pint containers—without undue refrigeration loss. 


Showmanship aids sales. Jamison stainless clad doors are 
eye-catchers that help pull customers in—keep them coming 
back. They look clean—are clean—are easier to keep clean. 
Get all the advantages of the better doors made by the 
JAMISON COLD STORAGE DOOR CO., HAGERSTOWN, 
MARYLAND. 
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The leader for over 50 years 
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Only one can be the fastest... 
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Cemac’s unequalled speed means big production. But 





this is not the only reason why this filler is so popular with 

dairy owners. Cemac also gives unmatched efficiency . . . 
economy .. . dependability. And it is built for years of 

this kind of performance. When it’s time for you to consider 


buying a new milk filler, don’t forget to call in your 





Cemac Representative. 


CEMAC VACUUM MILK FILLER 


built in 2 sizes: Cemac 28 @ Cemac 14 


4 Crown Cork & Seal Company, Inc. (Fe) Machinery Division ¢ Baltimore 3, Md. 
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New Profitable Product for the Dairy Industry 








nonfat dry milk 


with the 


Lo-Temp Process 








Foreground: 5400 Ib. per hour Mojonnier Lo-Temp Evaporator, 
Rear: 600 Ib. per hour Mojonnier Spray Dryer, 


@ With their Mojonnier Lo-Temp process in steady production 
during the past year, the Westerville Creamery Co., Covington, Ohio, 
has been commercially producing premium quality nonfat dry 

milk. In a series of comparative tests conducted at the 

Dairy Technology Dept. of Ohio State University, cottage cheese 
made from Lo-Temp nonfat dry milk was judged equal in 

yield, texture, flavor and moisture retaining properties to cottage 
cheese made from the best quality fresh pasteurized skim milk. 


@ In proved Lo-Temp NFDM, Mojonnier TECHNIGEERING has 
opened new avenues for dairy profit in the production of 

beverage milk, cottage cheese, buttermilk, chocolate milk, 
fortifying fresh skim, half and half, coffee cream and other products. 


e@ Yield analysis, test data and fully descriptive literature will 
be sent promptly on request. Write: 


Mojonnier Bros. Co., 4601 W. Ohio St., Chicago 44, Ill. 


In the Lo-Temp Evaporator, 
evaporation is accomplished through a 
unique refrigeration cycle. The 
"heating’’ temperature never 
exceeds 108° F., and no part of the 
milk ever reaches animal temperature. 
Heat flavor is impossible 
Condensing temperature is about 
70° F. Boiling point of the milk is 
85° F The Lo-Temp System features 
continuous, uniform product quality 
production with very large savings in 


fuel and labor over steam evaporation. 


Bagging Operation: Chute to scale leads from 
9500 Ib. dry milk storage bin on floor above. 


(a we 


. 


aca 


CRITE 





LO-TEMP PROCESS 


agsTety, 
LO-TEM 


Another achievement in Mojonnier Technigeering 
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Can a closure help 
sell your milk? 


You bet it can—if it has a definite consumer appeal. 


AlumaSEAL is just such a closure. It says to the user, 
“This milk is clean, protected.” Its attractiveness has real 
selling power and it’s available in all standard sizes, 
including 38mm. With free merchandising aid from 
Smith-Lee, you can build AlumaSEAL into one 
of your best salesmen. 


AlumaSEAL works well in your plant, too. The capping 
machines work with comparatively low pressure; they’re gentle 
with bottles. The cost is low, and you can buy the machines 
outright. AlumaSEAL cappers are virtually trouble-free. 


. For more information about AlumaSEAL closures and free 
merchandising assistance, just drop us a line. 


For the new 38mm For 48 to 56mm bottles 
bottles — AlumaSEAL Ae —The ae ee 
“38,” heavy-duty alumi- Y num cap r P vn tan 
num lamingted with aa 
ne ate teen 4 age 9 . , pont ’til it’s empt 
Heat-treating helps it m8 Customers like im. 
hold its “snap-on, snap- SEALs exclusiv ‘ 
off” quality. ™ “hinge.” 


CKAGING [MSM ONEIDA, N. Y. 
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STAINLESS STEEL FOR KITCHENS 


Mclouth 


STAINLESS 


Gteel 


High quality stainless sheet 
and strip steel . . . for the product 
you make today and the 











product you plan for tomorrow. 


McLouty Stee. Corporation 
DETROIT, MICHIGAN 


Manufacturers of Stainless and Carbon Steels 
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7 Source of Tuformation 

N LOOKING OVER some of the speeches and papers 
| that cross our desk in an unending parade, we came 
The advice 
was contained in a speech given by a Mr. Sutton of H. P. 
Hood & Sons, before the Dry Milk Institute. 


across some pretty sound sales advice. 


Said Mr. Sutton, “At Hood’s, we have attempted 
to be of greater service to our bakery trade by 
hiring an experienced baker to sell our nonfat dry 
milk. He has been better received by the trade than 
any salesman we ever employed. He can talk their 
language. He understands their problems and has 
been successful in getting into their plants and talk- 
ing with production men. There are many bits of 
useful information that can be obtained about an 
operation once we have access to the plant. It is 
this type of information that allows us to perform 
greater services for our customers. 


“A buyer has a right to look to us as a source 
of information and not just as an order taker. If 
we develop his confidence, he will listen to what 
we have to say. When he is ready to listen, we can 
begin to talk about increased usage of nonfat dry 
milk. Never without facts however.” 


People will beat a path to your door if you build a 
better mousetrap. People will also beat a path to your 


door if you can show them how to build a better mousetrap. 


° 
Sounds Familiar 


T THE SAME MEETING of the Dry Milk Institute 
A mentioned in the preceding squib, Mr. A. F. 
Mills, described the great 
changes that have taken place in the flour business. It 
seems to us that sometimes we become so engrossed in 
our own problems that we forget that the same forces 
are at work in 


Borer, Pillsbury Inc., 


a bad _ habit, 
especially so because the milk industry is so closely 


other industries. This is 


related to other parts of the national economy. 


Mr. Borer said, as part of a talk on prepared mixes, 


“There has been a going on in the food 
industry for some time and a great change in food pur- 


chasing habits brought on by the spread of the super- 


revolution 


market, introduction of home freezers, the population 
exodus to the suburbs and a great demand for convenience 
foods. These all have affected flour consumption. For 
example, flour purchased for home use has declined 66% 
since 1910 and flour purchased by 
500%. This reversal in the 
baking habits of a nation but did not increase over-all 
consumption of wheat flour.” 


commercial bakers 


has increased over was a 


Perhaps the most important part of Mr. Borer’s 
speech was his description of the prepared mix business 


which, in essence, was one of the flour industry's efforts 
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Going places in SALES! 





MILK CARTONS 
STAPLED WITH DEPENDABLE 


SENECA WIRE 


It makes good sense to specify SENECA 
Stapling Wire for your milk cartons ... the wire 
that’s always “tops” in quality, uniformity and service 
. . at low cost! Specially made for “smooth going” 
in your production stapling operations. Quality con- 
trolled by precision methods of manufacture ... 50 
years of know-how, 
Regardless of your present volume or use of stapling 
wire, it will pay you to check Seneca as a dependable 


Write for 
: SY 
\ 
Dal 


er) §=— Get the Seneca Story on 


source of supply. 
details today. 






SERVICE 


SENECA WIRE 


AND MFG. COMPANY «+ FOSTORIA OHIO 
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It Fills Cans 
from 
the Bottom 


THE BARRETT CAN FILLER 


Patent Pending 


—o— 


The Fort Wayne Dairy Equipment 
Company announces the new Barrett Can 
Filler which utilizes the principle of filling 
the can from the bottom. After the can is 
raised and sealed, the valve is lowered into 
filling position near the bottom of the can, 
allowing fast filling with a minimum of 
foam. This method of filling allows a wide 


latitude in the products to be handled. 


Write for Full Information 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
1600 Winter Street 


Fort Wayne -:- Indiana 











to meet the problem of a changing industry. This is 
worth more than a little thought. 


Concentrated Title Production 


AYBE WE’VE MENTIONED this before. Can't 
M help it. The situation never ceases to activate 

our eye-popping mechanism. It has to do with 
milk production in Los Angeles. Our good friend George 
Aughinbaugh took us on a tour of this fabulous area 
a short while back. It is something to see. Here are 
some of the statistics. 


Most of the milk for the 5 million Los Angeleans is 
produced in an area of about 17% square miles, located 
about 18 miles from the center of the city. In this area 
there are approximately 126,000 cows. The cows are 
kept in corrals which accommodate thirty animals. This 
number is called a “string.” All of the supplies and 
services such as feed stores, veterinarians, and implement 
people are located on the outskirts of the area. Fantastic 
amounts of hay are consumed annually. Ross Wurm, 
editor of the Western Dairy Journal says the amount is 
“800,000 tons of alfalfa.” The system of corrals and no 
pasture is termed “dry lot feeding.” It is like nothing 
else in the whole wide world, quite in keeping, we 
think, with the California tradition. 


She Can Only Do So Much 


RODUCERS ARE LOSING more than four million 

p dollars each year because some cows produce 
more milk than their feed intake warrants, 

according to Dr. Robert R. Marshak of Vermont. The 
result of this physical inbalance is a disease known 
as ketosis. 

The high-producing cow starves herself, Dr. Marshak 
believes, by converting so much carbohydrates, proteins 
and minerals into milk that nothing is left to maintain 
her general health. A “stress” condition ensues, he says, 
during which the body produces more Ketone acids 
than can be thrown off and the result is ketosis. 

During periods of pregnancy and lactation special 
attention should be paid to increasing the consumption 
of protein, carbohydrates and minerals, Dr. Marshak 
suggests. 

The U. S. Department of Agriculture places the 
annual average loss of milk due to ketosis at 116,712,- 
900,000 pounds, valued at $4,228,375,000. Cows dying 
annually of ketosis are valued at $5,000,000. 


big Wheels, Big Cheese, Big Day 

HE TOWN HALL DAIRY CO-OP and Swiss Cheese 
T isco at Monticello, Wisconsin, let the people know 

in no uncertain terms about their product on the pre- 
view of Cheese Day as part of June Dairy Month festivities. 
They laid out 83 wheels of Swiss cheese, weighing seven 
and a half tons, in such a way as to spell out, “Cheese Day,” 
on a wide expanse of green lawn. Cheese Day is held once 
every five years on September 10. 
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The convenience of the WILSON 


Drop-in Unit has never been equalled...” 


wp senvice FO af ' | says Norman E. Thielking, field man for 
- SUNNY HILL DAIRY, Cope Girardeau, Mo. 




































*... our bacteria counts are lower. .. milk-house 
so much easier to keep clean!” says Mrs. Charles 
Froemsdort, another Sunny Hill Dairy producer. 


wore || 








Mr. Thielking (left) calls on producer Harold Wessel, Cape Girardeau, Missouri, who says: “Our *... Wilson fast cooling is just the thing . . . one 
Wilson Bulk Milk Cooler insures better milk through faster cooling!” of our most labor-saving purchases!” says Mrs. 
: Edna Schabbing, also of Cape Girardeau, Mo. 


Wilson’s famous self-contained ice-water-spray cooling system, with reserve ice 
bank, Drop-In Unit and many other unique safeguards, gets high praise from 
dairies, producers and sanitarians! Remember, it’s farm-tested in over 20,000 bulk 
and front-opening can installations ... based on 25 years’ farm refrigeration 
experience. Freezing’s impossible ... milkstone practically so... cooling is 
fast... calibration accuracy assured ... power and wiring normal ... operation 
economical; sometimes lower than direct expansion, by impartial tests. And 
Wilson uses finest materials and construction, with latest “lifetime” galvanized 
steels, plastic-type finishes, stainless steel alloys! Write for further facts. 
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WILSON DROP-IN UNIT. Easily remov- 
ed for emergency use of block ice in 
Case of power failure—for ice or WILSON REFRIGERATION, Inc., SMYRNA, DELAWARE 
Substitute unit in case of mechanical 
failure. You’re always SAFE! 





Division, Tyler Refrigeration Corporation 


MAILEON 








Complete range of sizes — 
from 80 to 700 gallons 









THE THRIFT KING 


Lowest Priced Stainless Steel 
Pipe Tank on the Market! 


(Price is for tank only—Pipe Washing Machine 
and Recirculating Equipment optional) 





When equipped with Pipe Washing Machine 
and Recirculating Unit, this one machine 
does EVERY cleaning job! 


* Positive cleaning by Recirculation . . . 


* Positive cleaning by Soaking... 
* Positive cleaning by Brushing .. . 


for all sanitary pipes, fittings and machine parts. 


Pl TKY In-Place-Cleaning for permanent pipe lines, storage 
—_— tanks, processing plate equipment and vats. 


See your Dairy Supply Jobber, or send for Bulletin—Section No. 800 
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A SUMMARY OF ARTICLES IN THIS ISSUE 


The Gallon Jug Pages 28, 32, 38 

Three articles dealing with the gallon jug appear in this issue. Sub- 
stance of the articles is that under certain conditions there is a slight sav- 
ing in processing costs using the large size container. However, the basic 
conclusion finds that it is the method of distribution that is important rather 
than the container. 


The first article, The Anatomy of the Gallon Jug, examines the impact 
of the container on fluid milk markets. It points out that the gallon jug pro- 
motes large volume purchases and the big stop. It also points out that the 
same results can be obtained with other types of containers. It discusses 
briefly the emotional reaction that is characteristic of gallon jug markets. It 
concludes that the gallon jug system is simply a further extension of the 
store method of distributing fluid milk. 


The second article, The Lawson Story, tells in words and pictures how 
the Lawson Milk Company is able to sell a high-quality homogenized milk 
under a federal order program on a four-cent margin and make a healthy 
profit. Key to the Lawson operation is vertical control of the milk from plant 
to the consumer. This control is made possible by owning or controlling the 
stores through which the milk is sold. Some previous misconceptions regard- 
ing the Lawson operation are straightened out. Conclusion is that Mr. Law- 
son has done exactly what he maintains he has done; he has sold milk on a 
four cent margin and made money. 


The third article, The Economics of the Gallon Jug, is a more scholarly 
approach than the other two. In this discussion, Stewart Johnson, agricul- 
tural economist at the University of Connecticut, analyzes the gallon jug as 
a container. This is a well-written piece that was presented originally as a 
paper before the New England Milk Dealer’s Association. 


Protection Of Customer Lists Page 50 

Customer lists are among the choicest of business secrets. Can these 
lists be protetced? Albert W. Gray, the American Milk Review's legal autho- 
rity delves into the problem and comes up with some actual court decisions 
on the subject. 


A Portable Bulk Pick-up Tank Page 56 

Scientists at the University of Connecticut have devised a portable 
bulk tank that combines the refrigeration values of a farm tank with the 
mobility of a tank truck. They studied daily and every-other-day pick-up 
and conclude that under proper conditions there is no loss in quality when 
milk is picked up every-other-dav. 


Carburetor Icing and Vapor Lock Page 46 

Rather warm weather to talk about icing. Nevertheless, our peerless 
editor of Truck Talk has come up with a subject that is timely in spite of 
what the weatherman says. New type gasolines have brought an old problem 
back into circulation. Fleet supervisors will find this discussion especially 
valuable. There are practical suggestions on how to lick the problem as well 
as a discussion of the causes. 
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WHAT DO THE GROCERY 
PEOPLE THINK OF THE 
MILK INDUSTRY? 


stores handle a huge 
volume of fluid milk. What do 
they think of the industry that 
serves them? What are their prob- 
lems? How can milk distributors 
develop better relations, better 
team work with store managers? 
What about displays, promotions, 
point-of-sale material? These are 
some of the subjects that will be 
considered in our September issue. 
We have talked with store man- 
agers, dairy department specialists, 
grocery industry officials, and other 
industry leaders in an effort to 
bring you this important informa- 
tion. 


Grocery 


SMALL SPACE ADVERTISING 


An inexpensive method of keep- 
ing your name before the public 
in an effective way is described in 
this article. Although this type of 
advertising is admittedly a supple- 
ment to regular advertising sched- 
ules and is primarily institutional 
in character we think the small 
and medium size dealers will find 
the seven suggestions that are pre- 
sented of more than passing value. 


QUANTITY DISCOUNTS ON 
RETAIL ROUTES 


This is a condensation of a grad- 
uate thesis by Mr. John Moore of 
Cornell University. Mr. Moore dis- 
cusses the advantages and disad- 
vantages of quantity discounts and 
presents case studies. The article 
is particularly appropriate at this 
time when the problems posed by 
the stimulation of volume buying 
through use of the gallon jug are 
in the forefront of industry think- 
ing. 
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is Bonderited & Finished 
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1 find @ Baked-on enamel provides the type of finish a 

» pre- good body deserves . . . smooth, sparkling, hard, 

long-lasting. That’s why all your Hackney bodies 

value. are finished with baked-on enamel, and it costs you 
e®* @ee 


nothing extra. 





All bodies are Bonderited, a cleaning process leav- 


ing a zinc-coated base, to retard rust, then enamel is 
skillfully sprayed on in washed-air rooms. Free of 
airborne impurities, penetrating deeply into the 
steel, the enamel bakes under infra red lights from 


J the inside out to a hard, sparkling finish. 
This extra care in finishing your body is just 

another Hackney refinement provided at no extra 
grad- cost. It assures you of a better, long lasting body. 
wre of Better Buy Hackney. 
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Short Vir 


Tetra-Pak Stimulates 





from the EDITOR 


Tetra-Pak, the unique Swedish designed pack- 


Undercurrent of Interest aging machine that fashions tetrahedronal packages of 


Wisconsin Solons 
Advocate Return To 
Loose Milk 
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milk from a continuous roll of plastic coated paper, 
has provoked a substantial ground swell of interest in 
this country. Biggest source of appeal is Tetra-Pak's 
bead on the small package market. A one ounce package 
for coffee cream, a 4-ounce package for cereal, and an 
8-ounce package for home use are the sizes being dis- 
cussed, 


Interest in the machine has been stimulated by 
the appearance of sample packages here and there. For 
instance, samples furnished by Sunrise Dairies, Hill- 
side, New Jersey, were displayed at a meeting of the 
Eastern Milk Producers Cooperative in Syracuse, New 
York a few weeks ago. 


Recently Ernest Kellogg of the Milk Industry 
Foundation and a group of U. S. milk distributors ona 
tour of Europe stopped off at Lund, Sweden, to take a 
look at the Tetra-Pak machine. 


According to C. A. Southwick, special repre- 
sentative in the U. S. for Tetra-Pak, a general an- 
nouncement on the equipment probably will be made this 
fall. Mr. Southwick says that there are about 50 ma- 
chines operating in Sweden at the present time and 
that others are operating or will soon be operating in 
Denmark, Venezuela, Germany, and France. 


Pressured by what are alleged to be high 
prices to consumers on the one hand and low prices to 
farmers on the other a special legislative committee 
in Wisconsin has completed a curiously anachronistic 
report. The report advocates a return to the method of 
distributing loose milk. The committee reported that 
nearly 6 cents could be cut from the cost of a quart of 
milk if housewives could take a pitcher to the corner 
dairy store. 


Created by a joint legislative committee to 


investigate milk price spreads the committee made its 
report to the State assembly now in recess. 


"Bulk milk sales to consumers," the report 
said, "largely eliminate two marketing services, 
bottling and distribution." 


The committee visualizes a system of distri- 
bution where consumers have the chance of coming to 
dairies, milk depots, or stores and obtaining their 
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THE HAYNES MFG. CO. 
“PROFIT BUILDERS" 


709 Woodland Avenue 





Haynes | 
No. 5 
CAN CART 
HANDLES 
10 GALLON 


MILK CANS 
WITH EASE 


Equipped with ball-bearing wheels 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. | 





HAYNES 
"CARRY- | 
BASKET" | 
PROMOTES | 

| 





SALES 





Carry-Baskets make bottle carrying 
easy. Seven Stock Sizes. 





HAgGNeS | 
RUBBER 
COVERED 
WRENCH 


Neoprene coated to prevent denting, 
nicking, scratching and marring of val- 
uable equipment. 





HaAgnNeS 
‘ROLL- 
EASY" 
TABLE 
CART 
| 





Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 


Cleveland 15, Ohio 











oO "SNAP-TITE" 
GASKET 





HAYVHeS 
SNAP- 
HANDLES 


FOR GALLONS 


Available for most every size and 
make of Gallon Jug. A stainless steel 
spring locking clip positively secures 
handle to neck of jug. 





HAYNES 


The perfect form-fit sanitary fitting 


gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


HAYNES 
“CUSHION 
SEAL" 


Fiat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 


Haynes 
“ROLL- 
EASY" 
CASTER 

















World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 





HaAgNeS 
SNAP- 
HANDLES 


FOR HALF 
GALLONS 


Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 








HAYgNeS 


"SPRAY" 


SANITARY 
LUBRICANT 


The only approved sanitary method 


of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





HAYNES 


SLIP" 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 


HAGNES 


“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
Available in 6 standard 
as well as special sizes. 


and safety, 


WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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New Way To Remove 
Outer Covering of 
A Feline 


Pure-Pak Expands Into 
Vending, Small Filler, 
and Gallon Package 
Fields 
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milk from bulk containers or tanks with the same safe- 
guards they now enjoy where they get a glass of milk 
from dispensers in restaurants. 


The report showed that bulk sales of milk to 
consumers, now legal outside of cities, cut costs 
5.88 cents a quart. 


Presumably grist for the committee mill was 
the appearance of a tank truck outside the city limits 
of Milwaukee where citizens could buy milk and carry 
it away in their own containers. 


If you can't do it one way try another. 
High's Dairy, operating a series of retail stores in 
the Washington D. C. area, ran into retail price fix- 
ing when it attempted to sell low price gallon jug 
milk in Virginia. Virginia price was 94 cents. 
High's wanted to sell at 74 cents, the price in its 
Washington stores. The Commission said, "No", 


Faced with an apparent impasse High's came 
up with a real cutie. The firm installed steel cash 
boxes in its stores. To customers it offered to de- 
posit 20 cents of the 94 cent price in the cash boxes. 
The money would go to the customer's choice of three 
charities. 


The project gave High's Dairy several car- 
loads of choice publicity and dramatized the gallon 
jug plan. However, the charity deal was discon- 
tinued shortly after it was begun when a Virginia 
Court handed down a decision in favor of Safeway 
Stores. The decision, for all intents and purposes, 
invalidated the Milk Commission's 94 cent price. 
High's Virginia stores now offer milk at 74 cents a 
gallon. Right now the legal eagles are having a field 
day with writs, injunctions, and affidavits thicker 
than thermodurics on a bad plate count. 


Production of equipment for automatically 
stapling two half gallon cartons together to form a 
gallon package was announced by Ex-Cell-0O Corpora- 
tion at a press conference held in Detroit on July 29. 
The announcement, made by George Scott, Vice- 
president in charge of sales for the Pure-Pak Divi- 
sion, revealed that the firm will also put a port- 
able outdoor vending machine, and a small nested 
carton filler-sealer on the market. 


According to Pure-Pak officials the gallon 
package and the outdoor vendor are expressions of 
an industry trend toward large size containers and 
controlled outlets. The filler-sealer is designed to 
meet the demand for a small volume filler. 
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DAIRY DIrred93; ! 








by (Your Dairy) Milk 





DAIRY DITTIES 











Hasst year Tim was scrawny-like 


That's what fresh milk does for you 


\ LOOK FOR THE SNAP 


Canco Merchandising Kit! 


It's got everything to help you sell more 
of your complete line of dairy products: 








6 sensible, small-space ads show bright 
new ways Mrs. Housewife can use your 
products! 


6 fun-to-read Dairy Ditties ads—each 
entertaining and hard-selling! 

6 Alice in Dairyland ads—small-space, 
entertaining—sure to be well read! 


AMERICAN CAN COMPANY 


August, 1955 


6 expertly prepared radio spots feature 
your name, your products, right in your 
market! 


3 new pieces of display material, empha- 
sizing the health value of your products! 


1 folder of kitchen-tested recipes using 
milk and by-products. An excellent “give- 





But this year — strong and brawny-like’ 


Builds muscle, brawn and brain cell, wo! 


RADIO 


€ * 
1en with this big, new 











away” for your customers . . . with a full 
page for your own imprint. Order as many 
as you need free from CANCO. 

All this —in addition to CANCO’s “power- 
house” Basic Merchandising Kit... a 
proved business-getter! 


x * * 


WRITE: Fibre Milk Container Dept. 
CANCO 
100 Park Avenue, New York 17, N. Y. 


Makers of the easy-to-open 


carton women really prefer! > 
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The 


Anatomy 





of the 
GALLON 





JUG 


By NORMAN MYRICK 


To the 


the gallon jug is syn- 


consumer 


Crclusive 
foste 


with low 
milk prices. To the 
milk 


geared to handle the 


container, the jug is 


onomous 


distributor 


a potent device for 
building volume. For the distributor, 
who is set up for another type of pack- 
age, the gallon jug represents a dev- 
astating competitive instrument he has 
not yet learned to combat. 


There are three general types of 
gallon jug operation. The first is the 
farmer-distributor who sells milk on a 
cash and carry basis to people who 
come to the farm to get it. The milk 
may or may not be pasteurized. The 
price is invariably extremely attractive. 
The producer embarks upon the ven- 
ture because of dissatisfaction with ex- 
isting milk prices. He uses the gallon 
jug as a device to get a higher price as 
well as to increase his percentage of 
Class I milk. The volume of sales are 
usually not enough to make much of 
un impression on the market. However, 
the attention the operation receives 
from the press usually raises a ques 
tion in the minds of other consumers. 
It tends a yardstick by 


which the public measures price. 


to establish 


The second type of gallon jug oper- 
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ation is found among large distribu- 
sufficient 
sustain a separate processing line for 


tors who have volume to 
the large size container. This usually 
occurs in a market where there is a 
heavy distribu- 


percentage of store 


tion. Chicago is a good example. 
Bowman Dairy Company, Dean Milk 
Company and others in that market 
use the jugs rather extensively. About 
30% of the milk sold in that market 


is packaged in gallon containers. 


The third method of using the jugs 
is characterized by controlled outlets. 
Under this system the milk distribu- 
tor operates a series of stores as well 
The 
leading exponent of this method is 
the Lawson Milk Company in Akron, 
Ohio. 


as milk plants. originator and 


As the fluid milk industry knows to 
its pleasure or sorrow, depending 
upon the point of view, milk in gal- 
lon jugs is always offered to the pub- 
lic at prices lower than prevailing 
prices for quarts and usually slightly 
lower than half gallons. This low 
price feature is the heart of the con- 
troversy and unrest that surrounds the 


gallon jug. 


Most fluid milk distributors do not 


feel that the low jug prices are justi 


fied. They have been inclined to look 


upon them as another form of price 
cutting and have tried to meet price 
for price. At times this has resulted 
in extremely vicious price wars. In 
Spokane, for example, 
the price hit a low of 3 cents a gal- 
lon last fall. 


Wasinghton, 


There have been, undoubtedly, 
many instances in which the jug has 
been used as an instrument for cut 
price operation, unjustified on an eco- 
On the other hand there 


and are 


nomic basis. 
cases where the 
the 
operation have justified low prices. 


have been 


economies inherent in type of 
However, because the system rather 
than the container is the significant 
factor, milk distributors, basing their 
judgment on the cost of a gallon jug 
in their own plant, have been slow to 
the 


expressions of honest economies. 


accept low prices as legitimate 


What the gallon jug does is to pro- 
mote volume buying in the store. 
Every time a customer buys a jug of 
milk she is buying four quarts. This 
means that most people buying jug 
milk are big volume customers. Quite 
likely 


stops on somebody’s retail route. The 


they were formerly excellent 
low price builds the volume and the 
volume makes the low price possible. 


Volume can be built very rapidly in 
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FARM PICK-UP 
TRUCK TANKS 


Original 
Roomy 
Two 
Compartment 


Cabinet 











Plus THESE 


OUTSTANDING FEATURES 


Tank materials and construction conform to or 
exceed 3A standards requirements. 


One piece pressed tank heads. 


Round stainless steel deck plate with metallic 
seal for dust cover eliminates gasket, a WALKER 
Patent. 


Waukesha or Viking Sanitary pump with V-belt 
drive. 


Portable stainless steel refrigerator chest for 
carrying milk samples. 


Priced as a complete unit ready to operate ex- 
cept for finish painting. Nothing else to buy, no 
hidden extras. 


uz OY hk WN = 


Available at nominal cost. Truck powered pump 
drive for emergency use. . 
for winter use... 


. Proved heating 
cold wall surface if desired. 


WRITE FOR COMPLETE FREE 
SPECIFICATIONS AND DETAILS 
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FIRST with the BEST in 
QUALITY - PERFORMANCE at Low Cost 


All Walker Farm Pick-Up Truck Tanks are designed and 
built to the highest standards with a look to the future. 
Sturdily constructed for long trouble-free service. . . . 
All components are scientifically designed for maxi- 
mum sanitation and minimum maintenance. Stainless 
steel liner, heavily insulated, provides product protec- 
tion during long summer runs or under winter 
conditions. 























A first in the industry, the Walker Roomy Two com- 
partment cabinet separates mechanical unit from sani- 
tary compartment, insuring maximum sanitation. Fully 
insulated with large radius corners for easy cleaning. 
All milk handling equipment is quickly and easily ac- 
cessible. 


_ a 
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j HIGH'S 
Grade-A 
HOMOGENIZED 
VITAMIN-D MILK 
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CAN YOU PROTECT YOUR FREEDOM ‘ 


TO BUY MILK AS YOU CHOOSE? ' ° Cc ° 
Pern cen ne teomenn arse er agin ny tee Milk Now 74 Gal. in 


of our Gallon Jug Plan and in our entire business. In fact, the Lawson Gallon Jug is / 
dairy industry as they are in any other industry. Thi 


no denenper poentnes © ere is no more need to socialise the distribution of GRADE A 


Vi e .° 
{ficult national —_ 7 HOMOGENIZED irginia 


hat these principles are just 









n solve their own problems in « free market, and the Lawsop Gallon Jug symbolizes « typical American 


mbolises efficiency, rather tha: , 
cgnbelioce freedom ot eaten, cutter Gan regtmentaiion d VITAMIN-D 
a ot. 





symbolises the Americon wag to good health. The Supreme C ¢ Vienieis bh (Due to State law against 
UNFORTUNATELY, there are man munities over the nation where milk distribution is already rigorously ecatrelied In ¢ Supreme Court o irginia has use of gallon jug as milk 


come states, milk prices are ort by 















some etn, lh, price are ot bye comtrelcommienan - gallon jug contnners are prokibed © farmer are om held that your Milk Commission container we will sell two 
28 quarts of milk per person more than the public could buy at the prices they had to pay 28 “surplas” quarts for has failed to set a maximum price half gallon jugs for 74c in 
WE believe that ther we permanent solution to this problem, within the framework of the principles which on milk and that this must be done Virginia Stores ) 
Fie towne ln es 1 lan sa oe wit more pape pie ta tS fer if there is to be a minimum price. 

” 
WHAT is the akernative? You are already paying for the alternative. Today, your government is buying wp all the se 4 Our legal counsel holds that there 
called “ow arphos” milk and storing it in powdered form. Total co 








f oll the surplus ater we bought under thie program g +4 we ay H . Py 
smount to $7.1 00. ‘That averages out to $44.49 for every person in the country. You are paying that cost ia } is no fixed price on milk until 








Dove ee va Wh ffi it. 1 b done—e by hs f hue foud ‘ H Py ‘ H Introducing 

° ean efficient, pragressive . o . Je in tax we . . Y 
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Tus Ly of year when we as « nation she ~~ @ think how far we have strayed fr our philosophy of eff : . . 

ciency, end Seccdem, cod chundonee, sad goed back? Si a tal A public hearing has been called by 





WE have an example before us of « plan that works. It works in the American way. It eliminates surpluses by pricing q the Milk Commission for 10 o'clock k A _s G E 
ilk, im large volume, within the reach of all families, It can keep milk out of the government's warehouses and . 
th~mMunciiMaa—. a A.M. July 14 at George Mason Hotel. 


WE know this plan he because it has been working for 16 years 
I average 


io city of its origin. F _— kept Akron’s milk ° , 
es 30 to 40 Wt ha cof mill ed local surpluses 1 If you want to be rid of your MILK D # t a K 
at year “e« ol re veceate- ~ + = 
- po he natlenl evesage consumption far the came peek IS gennle pur gutcen, DICTATORSHIP come to the 
sccording to the U.S. Agricultural Marketing Service. 
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16 it any wonder that Akron is the healthiest city of its size in the United States? hearing and protest, lest new milk 




























Made from pure California 
Tus plan is working successfully mot only im the Abron-eveland ares Sen Antonio, Indisnepelia, Y prices be set again. orange concenteate. Newens € 
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EVEN it you do not buy your mith at Lavson's, you enjoy the benefits of the Gallon Jug Plan. 1 has hept ll milk price are set for milk, we will have to heep another jug on hand for Pe half-gallon 
down in this ares. Th { grateful letters that we have received « pot that this plan is appreciated. . - 
comply until this obnoxious law holiday entertaining! Gear the Pint 180 
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The influence of the Lawson Milk Company on gallon jug opera- son and Mr. Stevens which accompanied their respective displays. 
tions in other parts of the nation is clearly shown in the two The gallon jug symbol, the crusading type of copy, the portraits 
advertisements printed above. Part of the ads, but not repro- are characteristics of the Lawson gallon jug plan promo- 
duced because of engraving problems, were portraits of Mr. Law- tional technique. The technique has worked well for Mr. Lawson. 


this manner. Donwell Dairy in the ation occur from the platform on out. ple will put down a deposit on the 
Springfield, Massachusetts market cre- It is possible to get a deposit on a carrier and four bottles when they w 
é f 
ated a substantial business almost glass jug that covers the container will not do so for a single glass quart a 
overnight with gallon jugs. cost. Furthermore, the large volume bottle. The package has the same “p 
Wil ties ts eat tee whale that is built up at the stores tends to price appeal that the jug has with the 


stor There are some economies in attendant increase in volume per stop. 
processing if the gallon jug is the only 


or practically the only line in the 


make the individual stops more eco- ‘ ‘ ; 
His processing line remains the same 
except that it becomes more efficient 


as the volume increases. He told me 
the basic economies in a gallon oper- that 


ation. What is usually overlooked, 


nomical. These two items, the de- 


; posit and the large volume stop are 
plant. If the jug line is superimposed 


on existing smaller sized lines the 
economies not only disappear, the 


he could compete successfully 
with any gallon jug operation he was 





over-all packaging costs increase. however, is the fact that these con- likely to encounter. He had _ process- 
Some gallon jug Kane & howe aoem siderations actually have very little to ing economy due to increased volume. 
were excrutiatingly expensive. The 0 with the gallon jug. The same He did not need any new or supple- 
volume was not large enough to war- economies can be realized with quarts enone oqpepenaee. He could get the 
rant efficient equipment. Jugs were if they are properly packaged. There deposit to eliminate container cost. 
filled with hand fillers. Washing was is ample evidence to support this posi- His four single quarts cost him less 
done by hand. The regular routine tion. A distributor in Litchfield, Con- than a gallon jug with a handle. He 
of the plant was expensively compli- necticut has developed a carrier some- could get the big stop at the store. In 
cated. There was no saving. There whet ciaiiee te the cotton weed ts addition tests have shown that house- 
was only increased cost. the soft drink people. The carton will wives will choose the four quart pack- 
The two big savings in a jug oper- carry four single glass quarts. Peo- (Please Turn to Page 98) rH 
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Typical of the 130 Lawson Stores is this 

one in an Akron suburb. Stores are very 

neat, well maintained. The Lawson Milk 
Company rents the building. 


Milk is stored in the large box cooler 

shown here. Although gallon jugs are 

the major item, quarts and half gallons 
are also sold. 





Layout of stores follows a regular pat- 
tern. Ice cream cabinets, as shown in 
this picture, are located on right hand 
side of the building when facing entrance. 


LAWSON STORY 


By NORMAN MYRICK 








There is hardly a more controversial figure in the fluid 
Wwe milk business than J. J. Lawson, founder and Chairman of 
the Board of the Lawson Milk Company in Akron, Ohio. For 
sixteen years, through his famous gallon jug plan, Mr. Lawson 
has been selling milk in Akron at prices so low that they 
seemed to defy the laws of economics. Operating on mar- 
gins that at times were an impossible three cents a quart, the 
Lawson Milk Company has met every hazard of a complex 
business, every stratagem that an aroused competition could devise, and has 
survived. Not only has it survived, it has prospered far beyond the experi- 
ence of most fluid milk distributors. 


There are three basic elements in the controversy that swirls around the 
Lawson operation. The first is the low price, a price which other distributors 
have persistently refused to believe was legitimately possible. The second is 
the nature of the promotional program, almost a crusade in its fervor. The 
third and most important, although the least appreciated, is the gallon jug 
plan itself. 


When I interviewed Mr. Lawson early in July he told me that he had 
sold milk on a three cent margin and made money. In recent years, however, 
as costs have increased, the company has operated on margins that have varied 
between 4 and 5% cents a quart. In June the producer price under the new 
Akron order was $4.18 a hundred. The Lawson price for regular or homo- 
genized out of the store was 52 cents a gallon, a margin just a shade over 
4 cents a quart. 


These extremely low margins are, I am convinced, a fact. Mr. Lawson 
has done exactly what he said he has done. He has done it by developing a 
highly efficient plant operation geared to handle a large volume of gallon jugs. 





Baked goods are displayed in center 

of the stores. Shelves are made at the 

Lawson plant by carpenters employed 
fulltime by the company. 
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Equipment and personnel in the plant are geared to produce Modern equipment for speed and efficiency is found throughout 

large size packages in large quantities. 30,000 gallons a day the Lawson plant. This office equipment makes it possible to 

are put through the plant. Processing Superintendent Staz is handle the large volume of paper work with speed and accuracy. 
shown here by the plate heat exchanger. This department is under the supervision of Russ Moore. 








ui or 
The gallon jug line is the major line in the plant. Consequently The emphasis on efficient, up-to-date machinery finds expression 
any economies that may accrue from handling large size pack- in the engine room. This new type compressor was shown at 
ages are realized. When operator cases a gallon he is handling Atlantic City less than a year ago but it has already been put 
four quarts of milk. to use in the Lawson plant. 











Equipment, such as this filler, is designed specifically for gallon One of the impressive characteristics of the plant was a constant 
I¥g operation. There is a substantial difference between a gallon effort toward improved efficiency. This is the terminus of a con- 
I¥g operation superimposed on a quart operation and a straight veyor system for ice cream. Conveyor brings packages to this 
gallon jug system point, mechanism slides them into hardening room. 
August, 1955 33 











In addition to fluid milk the company manufactures ice cream, 
bakery goods, and candy. The ice cream operation is relatively 
small compared to the fluid milk division, nevertheless it fits 
into the overall plan and contributes its share to the profit picture. 


Production is currently running around 28,000 to 
30,000 gallons a day. While the economies in this type 
of operation are not enough to account for all of the 
difference in margins, there are certain savings along the 
that contribute to the total. 
been reduced to a minimum. 


way Product variation has 


Equipment is high speed 
machinery built specifically for the jugs. A high degree 
of mechanization and automation is used. For example, 
a new conveyor system is being installed that will take 
ice cream packages from the filler, carry them to the 
hardening room, and them in a 


deposit position for 


easy storage. In the office there are modern accounting 
machines for rapid and accurate paper work. In the 
engine room the same concept of the latest and the best 
in modern equipment was expressed in terms of new 


type compressors. 











Dollies are used exclusively in loading 


the trucks. It is in this phase of the 

Lawson system, from the plant to store, 

that the most spectaucular savings are 

realized. Note five gallon jugs to 
the case. 
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The size of the container also contributes to  proc- 
essing efficiency. For example, there are five gallons to 
the case which means that eight more quarts are han- 
dled the 
standard 12 quart case used in a quart operation. When 
the man doing the casing takes a gallon jug off the line 


each time a case is moved than is true of 


in each hand he is casing 8 quarts instead of the usual 


2 or 4. None of these items of themselves account for 


more than minor savings. Taken collectively, however, 


they add up to an impressive total. 


Makes Candy, Baked Goods, Too 


In addition to the milk business the Lawson firm 
makes candy, operates a huge new bakery, manufactures 
ice cream, and has an egg business. It has been a com- 
mon mistake among other milk distributors to assume 
that these other enterprises made the low milk price pos- 
sible by absorbing losses suffered in using milk as a loss 
leader. This is a reasonable supposition at first glance. 
The only trouble with it is the fact that it becomes absurd 
once the price structure and sales volume are analyzed. 


Bread, Milk Largest Items 
The milk division and bakery divisions are the two 
Bread 
Lawson bread, containing 
about 6% dry milk solids, sells for 13 cents a loaf as 


largest phases of the company’s business. is the 


most significant bakery item. 


against 19 cents for the same size loaf in regular grocery 
stores. Vanilla and chocolate ice cream was retailed for 
75 cents a gallon. Cottage cheese in 14 ounce containers 
was 25 cents. Bacon, cellophane wrapped, regularly 
priced at 59 cents, was 44 cents a pound. Large grade-A 
white eggs, federally inspected, were 51 cents a dozen. 
Egg experts here at the Urner-Barry Company told me 
that a retail price of 51 cents, measured against current 
mid-western egg prices, gave the Lawson Company an 
“They 


certainly are not going to absorb any losses from other 


average or slightly less than average mark-up. 


products on that margin,” was the comment. 


Candy, Ice Cream Small Items 


Both the candy and ice cream businesses are rela- 
tively small compared to the bakery and fluid milk divi- 
sions. They could not possibly absorb the huge loss that 
would be sustained if fluid milk were under priced. The 
fact is that in all of the lines handled by the Lawson 
Milk Company the 


There was no evidence anywhere that one line was 


same low price policy prevailed. 


shouldering the losses sustained by another line. 


Mr. Robert Lowe, superintendent of plants, told me 
that charges of using milk as a loss leader had caused 
the company to make a careful study of all lines car- 
ried. The study had shown that groceries, said to be 
one of the loss absorbing elements, occupied 40% of the 
Hoor space in the Lawson stores and returned 9% of the 
profits. Since the study the grocery line has been cur- 
tailed and the regular lines of Lawson products have 
been increased. 


Savings In Container, Distribution Costs 


The two most spectacular savings have been made 
To all intents the 
The jugs cost them 


in container costs and in distribution. 


Company has no container costs. 


24 cents each. They get a 25 cent deposit from the 
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Bright, bold, but pleasing, colors designed to identify the brand and to 
feature product goodness, highlight Butler Sales-cartons for butter. 


Butler offers creative sales design . . . new color reproduction . . 


greatest product protection—truly BUYnamic. All a result of 


years specialized experience in dairy product package manufacturing. 


Butler | Territorial Straight New, 





protection grain carton bright color 


Feotiunes- | construction reproduction 


¢ BUTLER 


Write or phone 


Butler, today! S TOPLIGH T 


982 WALL STREET 
TOLEDO 10, OHIO FOR DA 


TELEPHONE i. e - BUTLER PAPER 


CHerry 4-7483 
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ALL SIX SIDES 


are color-convincing billboards 
that sell-on-sight . . . six most 
effective ways to UP SALES at 
the time and place shoppers 
decide to buy. 


CARTONS 


COMPANY 








This huge oven will bake 3,200 loaves of bread an hour. It is 

about a quarter the size of a city block. The price of bread 

baked here is 6 cents less than the price a similar loaf in 
regular stores. 





Big trailer-trucks such as this one distribute bread and bakery 

goods to the Lawson stores. The gallon jug which has become 

the symbol of the Lawson stores also appears on the 
bread trucks. 





This is the type of delivery truck used to distribute milk to the 
stores. Trucks will carry 700 gallons. Such tremendous volumes 
reduce delivery costs to a very low point. 
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customer. Consequently, as Mr. Lawson put it, “Every 
jug that goes out of here is paid for. And because cus- 
tomers have their own money invested in the jugs they 
take good care of them. The trippage is phenomenal.” 
The customer, at any time, can get his refund on his 
jugs, at any Lawson store. So, the customer has no loss 
on the jug, nor has the Company. 


The distribution cost is probably the single most 
important saving. I saw trucks at the Lawson plant be- 
ing loaded with 700 gallons of milk. On heavy days 
some of these stores use a full load in a day. One man 
and one truck distribute 1,400 gallons or 5,600 quarts 
in a day. As nearly as I can figure, delivery costs run a 
half cent a quart. 


The Lawson Milk Company has about 130 stores in 
the Akron and Cleveland areas. Of these stores 102 are 
owned by the company. The balance operate under a 
Lawson franchise. The stores are open seven days a week 
from 8 A.M. to 10 P.M. The store manager gets a flat 
8% on total sales. Out of that 8% he pays his help. The 
Lawson Company pays the rent, utilities, and furnishes 
the manager with promotional material. 


The Company exercises very close control over the 
stores. They are as neat as a pin. The goods are dis- 
played according to specifications laid down by the sales 
department. Personnel are exceptionally clean, excep- 
tionally well dressed, and exceptionally well mannered. 
I visited two of the stores, unannounced, in the middle 
of a muggy July afternoon. The clerk on duty in one 
store was a pleasant woman in her early thirties. She 
was dressed in a crisp white uniform that was in sharp 
contrast to the soiled apron fronts one finds so often in 
grocery stores. Despite the oppressive weather she was 
as pleasant as could be. I observed her carefully when 
she waited on customers and saw the same _ pleasant 
courtesy she had shown to me. 


The second store I visited was in charge of a young 
man who, I was told, was the manager’s son. He, too, 
was dressed in spotless linen. He was a well poised, 
efficient individual who appeared to be proud of his 
responsibilities. He struck me as simply a very nice 
young man in charge of a very nice store. 


The Lawson stores are leased by the Company but 
are built to common specifications. The layout in the 
stores follows a prescribed pattern. The milk is kept in 
a large box cooler behind a counter which runs across the 
back of the store. Baked goods are displayed on a set 
of shelves in the center. The ice cream cabinets are 
located on one side and miscellaneous items are located 
on the other. I was told that some stores gross as high 
as $30,000 a month. 


These stores, it seems to me, are the key to the low 
prices that prevail in the Lawson operation. They are what 
may be termed, “captive markets”. They enable the parent 
company to exercise a control with attendant economies 
that are impossible in the customary store type of distribu- 
tion. Store managers place their order with the plant the 
day before delivery so that exact requirements are known. 
Delivery routes can be set up so that maximum effic‘encies 


(Please Turn to Page 107) 
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Milk consumption increases 


100 gallons per day 
with installation of 
7 bulk milk dispensers 


at the Moore Milk Company in Meadville, Pa.— 


In November 1954, the Moore Milk 
Company demonstrated a Stainless 
Steel bulk milk dispenser to the 
Meadville School Board. By March 
1955, 7 dispensers had been installed 
in 6 schools and the project was a 
big success. 

One thing that impressed the 


of the milk. That’s natural, because 
dispenser milk is always cold, and of 
uniform quality. 5 out of 6 schools 
never had milk in any form before, 
because it would have been too diffi- 
cult to handle the cases and supply 
refrigeration. The bulk dispenser, of 
course, has its own refrigeration sys- 
tem; and the Stainless Steel cabinet 


ings 
=, Si 


This is Mr. J. W. Moore, Moore 
Milk Co., Meadville, Pennsylvania. 


is handsome and easy to keep clean. 

Mr. Moore points out too, that 
the dispensers have eliminated a 
peak workload in the dairy. For 
when filling cans, they can run the 
homogenizer at its full 400 gallons 
per hour capacity. 

For more information on bulk milk 
dispensers, send the coupon below. 


School Board was the excellent flavor 


UNITED STATES STEEL CORPORATION, PITTSBURGH 
NATIONAL TUBE DIVISION, PITTSBURGH 
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‘USS STAINLESS STEEL 


SHEETS - STRIP PLATES BARS BILLETS 
PIPE + TUBES + WIRE SPECIAL SECTIONS 
UNITED STATES street 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


egy 


AMERICAN STEEL & WIRE DIVISION, CLEVELAND 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


* 


AN 


ai. 


Agricultural Extension 
United States Steel Corporation, Room 4816 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send me information on bulk milk dispensers for 
food establishments. 


Per eer rr rrr Ty yr ry BORG s i000 PPP PTTerey 
e United States Steel produces steel, not bulk milk dispensers. 
Your request, therefore, will be sent to manufacturers who fabri- 
cate bulk milk dispensers for use in food serving establishments. 





FROM ONE END OF THE NATION TO THE OTHER 
LARGE SIZED CONTAINERS ARE APPEARING IN 
THE MARKET. IN THIS ARTICLE A STUDENT 

OF THE DAIRY INDUSTRY DISCUSSES 


The Economics of the Gallon Jug 


By STEWART JOHNSON 


ALLON JUGS for milk have 
G been used for many years in 

several U. S. markets. In Mil- 
waukee, Wisconsin, and Akron, Ohio, 
use of gallon jugs for milk goes back 
to the pre-war years, and continues 
to date. Gallon jugs came into Chi- 
cago in the mid-1930’s. In Flint, 
Michigan, gallon jugs for milk were 
used in 1938 and 1939; their use ac- 
companied a price-war which reduced 
both consumer and producer prices, 
and they disappeared from the Flint 
market following 
sponsored by 


state legislation 
farmers making them 
illegal. Thus we have had 20 years 


experience with gallon jugs for milk. 


In Chicago as much as 30 per cent 
of total milk sales were in gallon jugs 
in April 1954. This was nearly a 3- 
fold increase from five years earlier. 
Only 11 per cent of the milk was in 
gallon jugs in April 1949. The figures 
for each size of container are as fol- 
lows: 


April 1949 = April 1954 

(% of total packaged milk) 
Gallons W 30 
Half-gallons 23 37 
Quarts 59 27 

Pints, third - quarts, 

and half-pints 7 6 
100 100 


In New England, the use of gallon 
jugs in Springfield, Massachusetts, has 
received the most publicity. Norwood 
Ice Cream began using them in Nov- 
ember 1953. Donwells Dairy began 
1954. Not until the fall 
of 1954 did gallon-jug volumes in the 
Springfield area become large enough 
to attract widespread attention. One 
dealer in Vermont, 2 in the Merri- 
mack Valley, one in Worcester, and 
probably others in New England are 
now selling milk in gallon jugs. 


in August 


Of 138 cities for which prices were 
given in the U. S. D. A. Fluid Milk 
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1. Where are gallon jugs used in selling milk? 


bo 


What do they sell for? 


co 


How much do they save the dealer in costs? 


4. Why are selling prices reduced over and beyond savings? 


il 


What are producer and consumer attitudes toward gallon jugs? 


6. What effects do gallon jugs have on Class I sales? 


and Cream Report, 20 were using gal 


lon jugs in April 1955. Four cities 


other than those so indicated were 
added to the gallon-jug group, be- 
cause of information from other 
Lowell - Lawrence, 
Springfield, Spokane, and Washing- 
ton, D. C. Also the California cities 
where gallons are priced, but accord- 
ing to information from other sources, 
not sold, have been included in the 
non-gallon-jug group. Thus one mar- 
ket out of seven, of the larger U. S. 


cities, use gallon jugs for milk. 


sources, namely 


The list of the 20 cities where gal- 
lon jugs were used is as follows. 
Lowell-Lawrence and _ Springfield, 
Massachusetts 
Washington, D. C. 
Charleston, West Virginia 
Charleston, South Carolina 
Memphis and Chattanooga, Ten- 
nessee 
Mobile, Alabama 
Gary, Fort Wayne, and South Bend, 
Indiana 
Chicago, Illinois 
Beloit, Kenosha ,Madison, and Mil- 
waukee, Wisconsin. 
Topeka, Kansas 
Colorado Springs, Colorado 
Seattle and Spokane, Washington. 
Omitted from the above list are 
markets like Akron, Ohio, that have 
gallon jugs but for which prices were 
not reported in April 1955, and which 


consequently were not included in the 
list of 138 markets. 


2. How Much Do They Save 
the Dealer in Costs? 
Savings with gallon jugs are rela 
tively small as compared with total 
distribution costs for milk. The U. S. 
Agriculture summar- 
ized their knowledge of the subject 
as of last October as follows: “Whether 


Department of 


or not packaging in multiple-quart 
containers reduces operating costs or 
increases them depends on a number 
of factors such as the size plant, vol- 
ume packaged in the large containers, 
and the present equipment in and 
arrangement of the plant. The rather 
limited data available show that the 
savings in cost for processing milk in 
large containers jointly with quart 
operations are little, if any, lower than 
packaging in quarts only. In some 
plants they might be higher because 
usually the large container is added 
to the number of container sizes al- 
ready being filled in the plant and 
present equipment may not be adapt- 
able. This does not preclude a differ- 
ent situation for a large specialized 
plant designed to fill large packages 
efficiently.’ 

Dr. Thurston Adams of the Uni- 
versity of Vermont estimated savings 
as compared with quart bottles as 
follows: 

(1) Saving of 0.le per quart on 


container cost, assuming an average 
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er than Tropicana dairy customers are enjoying the Summer more than most 
n some people. For they have a steady flow of pure orange juice and will have 
because all summer . . The same pure, delicious Tropicana orange juice they 

added bought last winter. Tropicana, the world’s largest producer of cartoned 


izes al- orange juice, has enough pure orange juice for the entire summer. Tropi- 
int_and cana had pure orange juice last summer and has it again this summer. 
And Tropicana cartons still bear the United States Department of Agricul- 
ture shield . . your guarantee of the purity of the orange juice. Tropicana 
sells only to dairies and it sells pure, rich, customer-pleasing orange juice 
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deposit of 22%c per gallon jug, 45 
trips per gallon jug, and 30 trips per 
quart bottle. 


(2) Saving of 0.3c per quart on cost 
of bottle caps, assuming an inexpen- 
sive cap for the gallon jug. 


(3) Loss of 0.le per quart on the 
filling operation. These three items 
total 0.3c per quart saving for gallon 
jugs on container and processing costs. 


Savings or losses also may occur 
with gallon jugs in distribution, the 
amounts not quantified to date in any 
research study. For home delivery, 
savings would be expected to be neg- 
ligible, and there might be losses 
rather than savings. For sales through 
stores, extra costs for more weight and 
space for glass gallon jugs as com- 
pared with paper, and costs for hand- 
ling the returned jugs, would be more 
or less offset by the extra cost of the 
paper carton. 





“Marketing Costs,” mimeographed report 
prepared by the U, S. D. A. for the National 
Outlook Conference, October 29, 1954. 


3. What Do They Sell For? 

Despite small savings in costs as 
compared with quarts, gallon jugs for 
milk usually sell at substantial price 
discounts. 

In April 1955 the average price dis- 
count for milk in gallon jugs in the 
16 markets for which data was given 
in the Fluid Milk and Cream Report 
was 2.5c a quart. The range in dis- 
counts was from 4.8c per quart in 
Colorado Springs to 0.2c in Chat- 
tanooga, Tennessee. 


In Springfield, Massachusetts, gal- 
lon-jug discounts at stores from single- 
quart home-delivery prices are re- 
ported to range from 5%c to 8c a quart 
this month (May 1955). The Spring- 
field this: Home- 
delivery quarts are quoted at 21%c for 
regular, and 22%c or 23c for homogen- 
ized milk. Many dealers offer quan- 
tity discounts, with extra milk over 
the base priced at from 17%c to 19c 
per quart. The out-of-store price in 
two quart paper cartons is 20%¢e per 
quart. In 2-quart glass, it is 164%c per 
quart. On a quart basis, gallons sell 
as low as 14kc, 


price situation is 


and as high as 17c. 
These quoted prices over-simplify the 
resale price structure in Springfield, 
but even so are sufficient to indicate 
a full-bloom price war is in progress. 


Discounts for gallon-jug milk in a 


given market frequently fluctuate 
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widely trom day to day, week to week, 
and month to month. Another mar- 
ket than Springfield where this is true 
is Spokane, Washington. The gallon- 
jug price in Spokane fell from 68c 
last August to 62c in September and 
50c in November.” In December it 
fell to 39c, with weekend specials as 
low as 32c a gallon. In January the 
gallon price jumped to 75c, but fell 
again before the month was over, 
and was down to 63c in March. Quart 
prices changed considerably, too, but 
not at the same times in the same 
amounts. Without either state or fed- 
eral control of producer prices in Spo- 
kane, the market was more vulnerable 
to such fluctuations than most, yet ex- 
perience indicates that price-wars are 
usual accompaniments of gallon jugs 
for milk. Incidentally, a hearing for 
a federal order for the Spokane market 
was held late last spring ( May 24). 


“American Milk Review, April 1955. 


4. Why Are Selling Prices Reduced 
Over and Beyond Savings? 

One reason for the greater reduc- 
tion in gallon-jug prices than the sav- 
ings in container and processing costs 
is that the customer must buy at least 
4 quarts at a time. Sales at reduced 
prices in gallon jugs offer the customer 
a quantity discount. In markets where 
dealers have been slow to give quan- 
tity discounts on home-delivery busi- 
ness that are commensurate with costs, 
dealers are vulnerable to raids on their 
most profitable business, the large- 
volume customers. One benefit which 
may result from current price wars 
is that 
dealers in other markets may initiate 


associated with gallon jugs 
system of quantity discounts that en- 
courage consumption, and discourage 
the operation of forces that might 


later on disrupt the market. 


Although the quantity-discount as- 
pect of gallon-jug sales would be ex- 
pected to result in a moderate price 
reduction in some markets, this alone 
would not be enough to explain the 
substantial discounts which have ac- 
tually prevailed. A second, and per- 
haps more important reason, is that 
gallon jugs are an effective way for 
a newcomer in milk distribution to 
get publicity and rapidly build up 
volume of sales. If he cuts prices on 
quarts, many will think he is selling 


an inferior product. If he cuts prices 


on gallons, many will think he is pass- 
ing along savings in processing and 
container costs. If there is some reg- 
ulation to overcome, and sales in gal- 
lons can be made a “crusade,” so much 
If other 
dealers put in gallons, or sell quarts 
or half-gallons at the gallon price, the 
newcomer s lost, but 
usually this does not happen until he 
Also, the 
may not use union labor and may pay 
producers less than the Class I price 


for his fluid sales, advantages which 


the better for the newcomer. 


advantage is 


is established. newcomer 


are likely to disappear later on, but 
usually after he is established. 


5. What Are Producer and Con- 
sumer Attitudes Toward 
Gallon Jugs? 

In some areas where formerly used, 
such as Flint, 


oppose gallon jugs, because in previ- 


Michigan, producers 


ous experience they brought producer 
prices down to a low level. 


In Akron, Ohio, many producers 
have opposed the gallon jug because 
it has not brought about prices in line 
with Class I usage. The manager of 
a large Akron esti- 
mates a cost to dairy farmers of 45c 
per hundred weight. Partly as a re- 
sult, producers for the Akron market 
voted by a 72% majority on December 
7, 1954, for a federal order which be- 
came effective on January 1, 1955. 


cooperative in 


In Chicago, gallon jugs have pro- 
ducer approval. An editorial in the 
1955 of “Pure Milk 
News” strongly endorses the use of 
gallon jugs. 


January issue 
Chicago has a federal 
order which has so far assured a Class 
I price for all fluid sales, and this ef- 
fects producer opinion in the milkshed. 


In markets without a federal order, 
the introduction of gallon jugs may 
put a considerable strain on the milk 
pricing set-up, and result in market 
disorganization. 

Research experience on consumer 


attitudes shows that likes and dis- 
likes are associated with familiarity. 
Consumers like what they are used 
to—status quo. Interviewing consum- 
ers about what they would prefer in 
hypothetical situations seldom leads 
to reliable conclusions. Chicago ex- 
perience, where the old adage “You 
ask for it; we've got it” applies with 
respect to container sizes, does, how- 


(Please Turn to Page 100) 
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— > FASTER BULK PICK-UPS 
| FUNCTIONAL DESIGN of White 3000 makes 
it ideal for farm bulk milk pick-up service. 
wd Coble Dairy Products, Inc., Charlotte, N. C. 
reat has this modern White six-wheeler in this 
neovi- service. Maneuverability in close quarters 
eee important extra with White 3000. Extra size 
tanker makes longer, more profitable trips | 
possible... reduces cost per gallon. 
lucers 
cause 
n line 
ser of 
Pp NOTHING LIKE IT FOR SALESMEN 
a re- DRIVER-SALESMEN like its modern appear- 
iarket ance, 4-directional advertising value. Saves 
ember countless steps every day because of low- 
th be- level cab. Driving ease also helps make him 
5. a better salesman because the trip takes less 
energy... less time. 
. yo This White 3015W has 147-inch wheel- 
Milk base, 116A White Mustang Engine, 14 ft. 
ae aluminum refrigerated and insulated body. 
ise oO 
ederal 
Class 
lis ef- 
aie MORE ICE CREAM DELIVERIES 
order, POSSIBLE 
Bow; LOW-BED FRAME lowers body level and saves 
> milk reaching and stretching. Enables larger, 
narket more varied ice cream inventory at easy 
reach. Extra capacity body boosts payload, 
meee too. It all adds up to more sales... longer 
yr routes ... more deliveries. 
7 White Model 3014 owned by Klein’s Ice 
ail Cream Co., Houston, Tex., has 15 ft. body, 
tii 129-inch wheelbase, 8.25 x 20 tires. 
fer in 
leads _ 
— ... With the patented safety power-lift cab 
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Can an Employee Be Denied a Pro- 
motion Because He is Neurotic? 
What Happened: 
Malcolm J. was energetic, 
petent, hardworking. When a vacancy 


com- 


occurred in the next higher classifica- 
tion, Malcolm put in a bid for the job. 
This was in accordance with company 
policy which called for posting of va- 
cancies. Senior men automatically got 
the promotion unless they did not 
possess “knowledge, skill, efficiency, 
adaptability and physical ability re- 
quired for the job on which the bid is 
made.” The company turned Malcolm 
down even though he had seniority. 
It maintained that the new job called 
for more responsibility and that Mal- 
colm had a tendency to become er- 
ratic, excitable and nervous in emer- 
gencies. 

defense 
when the case came to arbitration. He 


Malcolm put up a calm 


said that this was all poppycock. Psy- 
chological cannot be 
measured as can output, ability and 
other factors. He proved that in all his 
years with the company he had done 
a good job, 


characteristics 


never damaging ma- 
chinery, never doing anything that 
would endanger any other employee. 
He admitted that he was occasionally 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 


By LAWRENCE STESSIN 


excitable, but defended his traits on 
the grounds that “so are most people.” 
At any rate, he contended that man- 
agement should not use such intang- 
ible factors as personality traits to deny 
him a promotion. 


Was Malcolm: 
RIGHT | WRONG || | 


What the Arbitration Board 
Ruled: “It should be recognized that 
personality traits such as nervousness 
and excitability are difficult to demon- 
strate in a judicial proceeding. If a 
man were disqualified for lack of 
knowledge, the deficiencies in his 


could be 


Psychological 


training and experience 


readily pointed out. 
characteristics are more subtle and 
therefore less susceptible to iron-clad 
proof. Nonetheless, they may play a 


crucial part in a promotion decision . . . 


“The supervisor's reports character- 
izing Malcolm’s personality in general 
terms were accepted as exhibits over 
the union’s protests. Under the ‘inti- 
mate acquaintance’ rule, however, a 
supervisor is certainly competent to 
testify on the general mental condition 
of an employee who has worked under 
his charge for a considerable period 
of time. . . . Considerable detail was 
furnished (by company witnesses) con- 
cerning Malcolm’s actions and _ reac- 
. that Malcolm has 
not been responsible for damage to 


tions. It is true. . 


equipment or injury to other person- 
nel. He has not neglected his duties 
and, except in one case, has not wil- 
fully disregarded the instructions of 
his supervisors. It can fairly be con- 
cluded from the testimony, however, 


reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 
92 Warren St., New York, N. Y. 


that Malcolm does tend to lose per- 
spective when things go wrong. He 
does have difficulty in distinguishing 
between a minor difficulty and a major 
crisis . . . What is more serious, when 
encountering difficulties, he tends to 
reject higher-rated 
employees and members of supervi- 
sion. ... Keeping in mind the difficulty 
of proving personality traits in a judi- 
cial proceeding, we believe that the 
company has shown that Malcolm is 
in fact unduly nervous and excitable 
in moments of emergency. In view of 


assistance from 


the job, new duties and requirements, 
we conclude that the company acted 
reasonably in rejecting his bid.” 


Is an Employee Entitled to Sever- 
ance Pay if His Job is Eliminated? 


What Happened: 


Ralph Secor started to work for the 
company back in 1946. He was a me- 
chanic. He progressed until he reached 
the job of working foreman at a salary 
of $87.00 a week. The company re- 
organized some of its operations and 
the job of “working foreman” was 
eliminated. Secor was 
offered a job as a mechanic, which was 


However, 


the next lower rated job. It also called 
for lower pay. This Secor refused to 
take. The company had nothing else 
to offer him so he was let go. The 
policy on severance pay provided that 
when employees are laid off they were 
to receive separation pay. The union 
took up Secor’s grievance, and cited 
the company’s seniority policy as a 
basis for its case. This policy read, 

“The principle of seniority is hereby 
recognized and will apply in all cases of 
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for stronger leak-resistant cartons 
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At these points of stress new Tervan 2735 assures you dairy cartons with stronger bottoms that resist leakage from dropping 


specify new Penola DAIRY WAX TERVAN’ 


Here is the new premium grade dairy wax that assures you 
excellent results every time. Specially researched, tested and 
produced for makers of dairy cartons, new Tervan 2735 can put 
your dairy cartons in the best shape for profitable business. 


Tervan 2735 
is unexcelled in meeting these tests: 


MILEAGE TEST, with more cartons per pound 
of wax, and assured excellent mileage 
under all conditions. 


APPEARANCE TEST, with water-white color, 
velvety “plastic-like”’ finish, uniform inside- 
outside coating, permits clearer print jobs. 


DROP TEST, with stronger carton bottoms 
that resist leakage from dropping. 


FLAKING TEST, outstanding protection 
against wax flaking. 


DYE TEST, a more uniform wax coating 
insuring minimum bulging. 
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And always depend on 
Tervan 2735 for these features : 


BETTER MACHINE OPERATION 
that resists wax build-up, gives 
better forming of cartons, fewer 
machine stoppages. 


EXCELLENT SLAB STORAGE, with 
new freedom from hot weather 
storage problems. 


WIDE AVAILABILITY — in bulk, in 
tank cars or trucks; in slabs, 
loose on pallets or in handy pull- 
tab cartons of 55 Ibs., by truck or 
railway car delivery. 


2735 


(PATENT PENDING) 





No hooks, no knives with Pull -Tab Feature! 


Penola 


PENOLA OIL COMPANY 


New York 


Detroit 


Chicage 
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promotion, transfer and job prefer- 
ence, reduction or restoration of the 
working force.” The union argued that 
this clause gives a worker preference 
in jobs based on seniority but does not 
compel him to accept a lower rated 
job when the work force is being re- 
duced. Failure to keep him employed 
in the higher job, therefore, said the 
union, entitles a man to severance pay 


The company countered that it had 
a right to eliminate a job if it saw fit. 
Secor was offered the next job opening 
in line with his seniority. If he chose 
not to take it — then he is considered 
as having resigned, and entitled to no 
severance. 


Was the Company: 


RIGHT | | WRONG | 
What Arbitrator Philip Taft 
Ruled: “. . . a worker who has lost a 


higher paid job because of contraction 
of work cannot argue that he is laid 
off if the company asks him to take a 
lower rated job which his seniority 
entitled him to hold. A worker who 
has achieved a _ given classification 
need not be retained at that level ir- 
respective of the labor needs of the 
Severance is denied.” 


company. pay 


When Must You Pay an Employee 
for taking Five Days to Attend a 
Funeral? 


What Happened: 
The had_ the 


policy: “Employees shall be 


company following 
granted 
time off with pay for the following 
purposes and for the periods specified: 
(a) 3 calendar days from the time 
of marriage of the employee 


(b) 3 calendar days for the funeral 


of a member of the employee's 
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family between death and bur- 
ial.” 

Salvatore Gregorio’s father died on 
Thursday. Because of this, Salvatore 
took oft Monday and 
Tuesday of the next week. When pay- 
check Salvatore 
found that he was paid only for Fri- 


Friday, and 


time came around, 
day. He put in a claim for Monday 
and Tuesday on the grounds that he 
was entitled to three days pay in case 
of death in the family, in accordance 
with the company’s policy. He further 
that Saturday Sunday 
were not workdays and couldn't be 


claimed and 


counted in the three day period. 


The company held otherwise. It said 
that Salvatore’s reasoning was faulty 
because the company policy did not 
say time off would be granted for 
three “working days.” It said “calendar 
days” and that means consecutive days 
on the calendar which includes Satur- 
day and Sunday even though these are 
not regularly scheduled as part of the 
work week. 

Was the Company: 
RIGHT | WRONG 


What Arbitrator Emanuel Stein 
Ruled: ~. . the fatal defect 


company’s position is that the agree- 


in the 


ment does not, and should not be read 
to specify that the calendar days off 
must be consecutive. The word “calen- 






XT) 


dar” is not synonymous with “consecu- 
Nor is 


necessarily to be read into the nature 


tive.” such a_ construction 
of the subject matter. For, various cir- 
cumstances might arise in the case of 
a death which would make it more 
advisable for the bereaved person to 
take the time off on non-consecutive 
days. An example of such a situation 
might be where the death of the mem- 
ber of the employee’s family took place 
in a geographic area considerably re- 
moved from the area in which he 
resided. A considerable period might 
elapse between the actual time of 
death and the time of burial in these 
circumstances, since delay might be 
caused by transportation of the de- 
ceased. In Gregorio’s case, the burial 
was delayed until Tuesday by the 
funeral parlor. In view of the fore- 
going, we find that Salvatore Gregorio 


is entitled to pay for Monday and 


Tuesday.” 





SEATTLE BORDEN’S OPENS 
WAREHOUSE 
The opening of a new warehouse 
and sales office in Seattle, Wash., has 
been announced by the Pacific Cheese 
Division of the Borden Company. Its 
construction was necessitated by the 
increased volume of business in the 


Seattle 
Keator, president of the Division. 


area, according to R. B. 


HOLE STORY 
TISING CAMPAIGN! 
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How to Handle Carburetor Icing 
And Vapor Lock 


NY NUMBER of fleet operators 
A have been confused by the 

occurrence of carburetor icing 
in recent years and also by vapor lock 
which plagued us some years ago and 
then seemed to disappear only to 
come on the scene again. Both really 
happen, although it is difficult to say 
with what frequency. At any rate 
they have happened often enough to 
become the subject of gasoline refiner 
advertising. 

It probably all started with the ef- 
forts of the gasoline producers to give 
a more volatile fuel—that is one that 
vaporizes more quickly. The purpose 
is, of course, to give better perform- 
ance at cold engine temperatures. The 
driver probably assumes that the en- 
gines warm up more quickly than they 
used to because that is the effect he 
gets. There is less jerking and buck- 
ing right after the start. 

Most of the fast warm up is in the 
gasoline. It was achieved by a tech- 
nique of introducing butane into the 
gasoline somewhere in the refining 
process. It did get the results wanted 
but it brought on the evils of car- 
buretor icing and vapor lock. 

Carburetor icing is just exactly 
what the words say. It is the forma- 
tion of ice at the carburetor throttle 
plate. It comes about like this. Due 
to the vaporizing action of the gaso- 
line at the carburetor the air being 
sent through the carburetor actually 
drops in temperature as much as 30 
to 40 degrees. Aiding in this drop is 
the release of pressure as soon as the 
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air gets through the venturi and drops 
from pressure to 
vacuum. 


some degree of 

On days when the relative humidity 
is 50 to 50 per cent quite a lot of 
water condenses out of the air at the 
throttle plate. Thus, when the ambient 
temperature is anywhere from 30 to 
60 degrees and the humidity is be- 
tween 50 and 60 per cent icing may 
take place. 

Water Freezes in Carburetor 

The water which condenses out of 
the air will freeze in the carburetor 
throat. Ice also builds up on the 
throttle plate and cuts off the supply 
of air, stalling the engine. Ice may 
last for quite a while after an engine 
has been started. The effect is stall- 
ing when a driver pulls up to a traffic 
light or makes a stop for any reason. 





WHAT'S YOUR PROBLEM? 


We have been publishing 
this feature TRUCK TALK for 
a couple of years. Many of our 
readers have found it a most 
fertile source of information. 
We'd like to suggest to fleet 
operators that there are oppor- 
tunities here for good advice on 
all manner of problems con- 
nected with truck operation. 
Why not drop us a line outlin- 
ing some phase of the business 
you'd like us to discuss. Just 
write to TRUCK TALK, Ameri- 
can Milk Review, 92 Warren 
Street, New York 7, N. Y. 














The cure has been to add a small 
amount of alcohol to the gasoline. 
Other compounds have also been used 
as freezing point depressants. Some 
gasoline contains an additive which 
lets the water freeze but keeps it 
from sticking to carburetor parts. 


Vapor lock on the other hand is an 
ill that occasionally besets the motor 
truck in real hot weather. Very few 
vehicles actually stop operating as a 
result of vapor lock but some of them 
do lose power as a result of insufficient 
fuel supply. 


Here is what happens. The more 
volatile fuel, vaporizes in the fuel lines 
as a result of the heat. The ordinary 
fuel pump is made to handle a liquid 
and has a very limited ability to 
handle vapor. Ordinarily the fuel is 
not supposed to until it 
reaches the carburetor. That is what 
the carburetor is for. Thus insuf- 
ficient fuel is supplied to the engine. 


vaporize 


Some improvement has been made 
since the refinery technicians have 
discovered that the classic vapor pres- 
sure test is not a sufficient gauge of a 
fuel’s ability to vapor lock to an em- 
barrassing point. Since the discovery, 
other means of controlling this char- 
acteristic have been used with success. 


But most of the trouble with vapor 
lock comes as a result of poor vehicle 
design or maintenance. The simplest 
way to avoid vapor lock is to correct 
the mechanical condition causing it. 


Keep Fuel Pumps in Good Condition 


First of all fuel pumps should be 
kept in good condition. As a fuel 
pump wears’ the capacity of each 
stroke is lessened and this contributes 
to vapor lock. Periodic check with a 
pressure and capacity gauge together 
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Only 112° temperature change 
in a week proves 
insulating effectiveness of 
Heil Plastic Tank Construction 





Extensive Over-the-Road 
Operation Also Proves 
Durability and Easier Maintenance 


In a recent test, a Heil-built plastic tank was 
filled with iced water . . . a week later the temperature 
had risen only 1!.°. In a regularly scheduled haul- 
ing operation, orange juice is loaded into a Heil 
plastic tank in Florida and is delivered in Newark 
4 hours later with less than 1° temperature change. 


The secret of such outstanding insulation effec- 
tiveness is the unique Frigid-Lite* Plastic construc- 
tion. In a single molding process the reinforced 
plastic, the insulating material and the stainless steel 
liner are fused together into a one-piece, solidly 
bonded structure, hermetically sealed into a vapor- 
tight unit impervious to moisture. The low thermal 
conductivity of the plastic itself adds extra insu- 
lating qualities not found in conventional tanks. 


This attractive 1800-gal- 
lon Frigid-Lite Plastic 
Farm Pick-up Tank is 
hauling for Modern Dairy 
Cooperative of Sheboy- 
gan, Wis. Note the sep- 
aration of components 
in the new 3-compart- 
ment rear cabinet to as- 
sure absolute sanitation 
and maximum efficiency. 


The Frigid-Lite Plastic molding process is a 
relatively new technique which has brought plastic 
tank construction out of the experimental stage 
into enthusiastic acceptance from haulers whose 
many miles’ experience with Heil Frigid-Lite models 
has established the value of their low maintenance 
and easy cleaning, as well as insulating efficiency. 


Less Maintenance Cost. The smooth, hard, rust- 
and corrosive-proof plastic surface resists blows that 
would be damaging to conventional tanks, thereby 
eliminating one big source of maintenance expense, 
in addition to preserving the attractive appearance 
of the tank. Also important is the fact that color 
can be molded right into the plastic surface, thus 
making painting unnecessary for the life of the tank. 
However, if desired, the tank surface can be painted 
or lettered. 


Another advantage of Frigid-Lite design is the 
easy cleaning of the glass-smooth surfaces. The tanks 
may be cleaned in the normal manner, using any 
cleaning compound and regular cleaning equipment, 
without affecting the plastic in any way. The stain- 
less steel inner liner meets all sanitary requirements. 
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Quick, inexpensive repairs. Repairs on plastic are 
easily made and are much less costly than on metal 
structures. Surface abrasions or even large punctures 
can be repaired by a single patching process, inex- 
pensively done at any of Heil’s nation-wide network 
of service stations. 





r 4 Trailer catwalk 









Manhole 
Reinforced plastic 
Insulating material 


pects Stainless Steel liner 


Plastic trailer skirting 





( NS Attachment to trailer chassis frame 
Cross-section view of Frigid-Lite Plastic tank shell, showing unique con- 
struction. Note how the Fiberglas-reinforced plastic, insulation and 
stainiess steel liner are fused into one solid structure 














Stronger than Steel. Frigid-Lite Plastic, fused into 
one solidly-bonded structure including insulation and 
inner liner, is actually stronger than steel! Tanks con- 
structed of Frigid-Lite Plastic have been accidentally 
rolled over with no damage other than scratches and 
grass stains, thanks to the exceptionally rigid, one- 
piece construction! Even the lightweight, flexible 
plastic skirting is stronger than steel, and only half 
the weight. 


Light weight and maximum payload are high on 
the list of vital considerations for profit-conscious 
haulers, who will be pleased to learn that Frigid-Lite 
Plastic tanks weigh quite a bit less than even the 
lightweight Heil all-metal units. 


Plastic Tanks serve many fields. Progressive 
haulers in the Dairy and Food Industries and many 
other liquid hauling operations all over the country 
have been quick to recognize the benefits of Frigid- 
Lite Plastic tank construction for many applications. 
A typical satisfied user is the Dairymen’s League, 
which reports, “The first Frigid-Lite tank, of the 
three we now operate, has travelled approximately 


Y 


Heil 4000-galion Frigid- 
Lite Plastic transport 
tank, owned by Chemical 
Tank Lines of Downing- 
ton, Pa. 





150,000 miles and has been in operation for over a- 
year-and-a-half. Not one cent has been paid out on 
repairs or structural maintenance during this period.” 


Heil Frigid-Lite Plastic tanks are available in 
Bulk Milk Models in 1500, 1800 and 2000 gallon 
sizes, with exclusive 3-compartment rear cabinet 
design. Trailerized transport models are offered in 
sizes from 4200 to 5300 gallons. Complete details 
about Frigid-Lite advantages, applications and prices 
may be obtained from 


*Pat. applied for 


tne HEIL co. 


DEPT. 3585 Lancaster, Pa. 
3035 W. MONTANA STREET ° MILWAUKEE 1, WISCONSIN 


Heil Sales Offices: New York, Lancaster, Pa., Union, N. J., Atlanta, Cleveland, 
Milwaukee, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle 
MFT-56 


Factories: 


Milwaukee, Wis. 
Hillside, N. J. 
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with the indicated repairs will keep 
the mechancial fuel pump from con- 
tributing to vapor lock. 

Another means of preventing vapor e 
lock is to keep the fuel cool. This On The Legal Side 
means keeping the lines from the tank 
to the fuel pump away from the muf- 
fler. The lines from the fuel pump By ALBERT W. GRAY 
to the carburetor should be kept away 
from the exhaust manifold or even 


away from the engine to the greatest CARTAGE ALLOWANCE processors and producers to the 
degree practical. DISCRIMINATORY Superior Court of that state, 

Sometimes it is even necessary to A regulation of the New Jer- protesting that the denial of an 
put a heat shield between the source sey Director of the Office of allowance within six miles was 
of heat and the fuel line. But most Milk Industry, was, arbitrary and discriminatory. 


vehicles operate satisfactorily if the 


i oe “If a subdealer or dealer In its condemnation of a re- 
plumbing is positioned correctly. : : 
: transports or arranges for the fusal of any cartage allowance 
Another means of preventing vapor transportation of the milk which to dealers within the six mile 
8 = to equ the vehicle with an he purchases from a dealer or radius between plant and depot 
electric fuel pump. The electric fuel processing plant, to his plant the court said, 


pump is always mounted near the fuel 
tank. This means that the pump is 
pushing the fuel to the carburetor in- 
stead of pulling it. It is just a physical 
fact that liquid under pressure will 


or distributing point, including 


>] 


“Paragraph (3) of the Reg- 


return of empty bottles and ulation, it seems to us, with- 


cases, the actual cost of cart- 
age may be deducted from the 
prices fixed by the Director. 


out reason discriminates against 
processors in the metropolitan 


: ‘ , section, the majority of whose 
not vaporize as readily as one at at- ' lited Me t — re 
: . “This cost is » credited to subdealers are located within 
mosphere. And with the mechnical I rs a “4 to be a : ” "al . f , “si , 
> § saler’s acco » the six 5 O » plant or depot 
pump the fuel is at less than atmos- a by dealers account by the " <i of the punt I , 
-aler rocessor resen- of the processor, as comparec 
phere or it would not flow to the pump dealer or processor upon presen the proc com] 
from the tank tation of receipts covering the with the so-called country proc- 
ae : cartage and in no case shall the essors who have very few sub- i 
In considering the importance of ‘ ; ; “he “ = 
- deductions exceed the following dealers within such six mile = 
both carburetor icing and vapor lock : : : 
schedule: radius of their plant. 
it should be remembered that they 3) F 
have been used as excuses for stalling (3) From plant to depot or “We fail to see any sufficient 


much oftener than they have actually distributing point, one way, difference in the cost to a sub- 








caused it. Up to 6 miles, none. dealer located five miles from 
In other words it was something to 6 miles and up to 11 miles, a processor’s plant and a sub- 
tell the boss while the shop man was AC. dealer located seven miles from 
still trying to figure out what was 11 miles and up to 26 miles, the processor’s plant to justify 
really the matter. In more cases than ee. the disallowance of costs in one 
mob it was anndieenical mal-functioning. 26 miles and up to 51 miles, case and the allowance of costs 
e Ke. in the other.” 
51 miles and over, Ic.” 
To buy, to sell goods or serv- Petition for a review of this Garden States Farms v. Armstrong, 
ices, use American Milk Review allowance was made by 35 a 32 Oe Rew ey, Sp 


o 28, 1954. 
classified ads. 




















WHY 'hi-heet’ ROSWELL Process Pasteurizer Uses Gi, | Fittings | 


“When pasteurizing at temperatures of 260° F and above 
220°F- and pressures up to 120 P.S.I. in the new Roswell Process 
300°F. Pasteurizer, fittings designed to continually withstand these 







fT i? — temperatures and pressures are required. We have found 

“G & H” Fittings most dependable, meeting our most 
C.LP Union oe exacting requirements’’. 
No. C-12HR 2 


Both hex and round 
nut CIP Fittings 

are available. Round 
nut castellations are 
for leak detection 
and ease in opening 
ond closing with 
sponner wrench. When 
drown up into posi- 


o oS. CHICAGO STAINLESS EQUIPMENT CORP. 
J 


Leading equipment builders in the dairy and food 

processing field rely upon “G&H" Fittings for depend- 
able, uniform quality and service. 

tion, set screw in 


eean cues 1m Wl Stainless Steel Holding Tubes ® Centrifugal Pumps ® Sanitary Specialties 
nut prevents loosen- Heropucrs CORPORATION 
ing from vibration. atest Catalog Upon Request 52ND STREET ° KENOSHA, WISCONSIN 
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Brings bulk cooling within the reach of all! 


Ask about our liberal 
financing plan. 


ns Veguse its lower! 
Less ftin yp 


T 


\| *L_| 
2$ @& ‘ U 
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Price has been the big drawback to cooler sales, but now Kupfer, through mass production 
——} efficiency, makes possible a bulk cooler that every dairy farmer can afford. The Kupfer 

= Kooler is priced lower than any comparable cooler now on the market, yet it’s a quality 
== product. The tank, agitator blades and shaft are guaranteed for 10 years, the refrigerating 
unit for 5 years. 





Check these outstanding sales features: 

1. Meets or exceeds all PMA and 3A standards. 

2. Cooler tank is guaranteed for 10 years, the hermetically sealed 
refrigerating unit for 5 years. 

3 Inner tank designed for complete drainage and easy cleaning. 

4. Low height of 34” makes pouring milk into tank easier. 

5. Self-contained up to 550 gal. size. 

6. V-belt reduction on agitating unit eliminates messy gear box and 
oil dripping. 

. Stainless steel — inside and out. 

. Lower operating costs because the Kupfer cools just one thing — 
Milk! 

== 9. Available in sizes from 150 gal. to 550 gal. self-contained. Up to 

= 1000 gal. with remote refrigerating unit. 
> 10. Designed to meet the most exacting demands in milk handling. = 


on 


Sell the bulk cooler that costs less to own and costs less to operate. You'll be supported the 
year round by an intensive campaign of sales promotion directly to the dairy farmer. You'll 
be selling a proved profit producer to a market which has been untouched by competition 





= Territories are now open for distributors and jobbers. 
: Write, wire or call for complete information. 


KUPFER PRODUCTS CO. MADISON, WISCONSIN 
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Names of Customers Are Important 
in Any Business —Here’s the Law on 


Protection of Customer Lists 


A driver em- 
ployed for 
WE several years 


by a San Fran- 





cisco dairy 
.. company had 
pe 4 been instruct- 
ed to secure 

new customers. Shortly before 
he left the employment of the 
company he inaugurated a cam- 
paign to secure for a competing 
dairy the trade of these custom- 
ers whom he had been serving. 


The employer sued for an in- 
junction against this infringe- 
ment of its trade and good will. 
In his defense the driver argued 
that during the years of his em- 
ployment he had served at least 
half of the consumers in the 
neighborhood of his route and 
that whatever information he 
might have was neither secret 
nor confidential, nor did it jus- 
tify the injunction sought by the 
company. 

“There is no merit in the as- 
sertion,” said the court of this 
contention, “since obviously it 
is not merely the knowledge of 
the identity of the customers but 
the friendly contact with them 
which is important.” 

Here the court referred to a 
decision rendered by that same 
court a few months before in 
which several employees of a 
Pasadena ice company has or- 
ganized a competing firm and 
used in the promotion of the 
business the knowledge and ac- 
quaintance of the customers of 
their former employer. The 
statement made in the decision 


By ALBERT W. GRAY 


of that case, to which the court 
referred, was, 

“The unfair competition 
against which the courts will 
protect the employer consists in 
the use by the employee to the 
prejudice of his former em- 
ployer, of the confidential in- 
formation gained by the em- 
ployee during his prior employ- 
ment, as to the business secrets 
of his former employer. 


“It is the wrongful use by the 
employee which the courts have 
held constitutes the injury to the 
employer. This injury may re- 
sult after the employer has sus- 
ceeded in securing new em- 
ployees to take the place of his 
former ones, as well as before. 


“It may well be that the in- 
jury may not be as great in one 
instance as in the other but so 
long as the employer sustains 
substantial injury to his busi- 
ness by such acts of his former 
employees he is entitled to the 
protection afforded by the law 
in cases of this character.” 

Another decision which was 
followed as authority in the de- 
cision of this action by the San 
Francisco dairy company was 
made by a Rhode Island court 
in a case arising under the same 
circumstances, except in that 
instance the lists were of laun- 
dry customers. No copies of the 
employer's records has _ been 
made but the names and ad- 
dresses of the customers had 
been carried in memory by the 
employees sufficiently well to 
divert 80 per cent of the trade 


of the former employer to a 
competing business that had 
been established by these em- 
ployees. 

“In our opinion,” said the 
Rhode Island court, “knowledge 
of the names of this firm’s 
customers, furnished to these 
employees at the time of their 
employment, was confidential in- 
formation. The names of the 
customers of a_ business that 
have been secured by years of 
business effort and advertising 
and the expenditure of time 
and money, constitute a part of 
the goodwill of the business 
which enterprise and foresight 
have built up and should be 
deemed just as sacred and en- 
titled to the same protection as 
the secret compounding of some 
article of manufacture and com- 
merce. 


“Knowledge of these names 
is not tangible property but 
neither is the knowledge of a 
secret formula. The right of a 
court to restrain the use of such 
knowledge is based upon the 
misuse of something of value be- 
longing to the employer, namely, 
the goodwill of his customers. 
Such goodwill is sufficiently in 
the nature of property to be en- 
titled to protection against un- 
fair solicitation.” 

In Ohio a dairy company was 
organized and a systematic drive 
made to acquire the services 
and knowledge of customers 
possessed by the employees of a 
competing company. The de- 
fense to the action for an in- 

(Continued on Page 52) 
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CLIP THIS AD... PUT IT IN YOUR COTTAGE CHEESE PROMOTION FILE 


Here itis... 


rnarcuer cass’ POTIAGE (HEE gr peo maliOn 


new 


A market-tested success for 
Increasing cottage cheese sales 


NOILOWOUd 38939K9 J9VIL09 


~ FRENCH CASSEROLE 


COTTAGE CHEESE 


















Cote Ee CHEESE A complete, tested merchandising plan 


with all these selling aids: 


@ FULL-COLOR LEAFLETS Showing casse- 
roles with food for your route men to leave 
with your retail customers. 


@ EYE-CATCHING STREAMERS For window 


or wall display. Room for price and name. 


@ HANDSOME DISPLAY A perfect point of 
sale display for top of dairy case, for meat 
case or checkout stand. 


@ RADIO-TV SCRIPTS Specially prepared 


spot announcements for your dairy's use. 


@ NEWSPAPER MATS Complete ads with 


Whatalter’ ian Le 


THATCHER GLASS Manufacturing Co., Inc. 





Handsome, nationally-advertised Glas- 


bake French Casserole that you sell filled |, Dept. MP, Elmira, N.Y. 

for less than the retail price of the dish Please rush me details on your Cottage Cheese- 
alone. 6 gay colors... you promote 1 ’ "7 nif French Casserole promotion. 

color casserole each week. Women will wpe 

want all 6 heat-resistant dishes for thls NAME TITLE 





baking, serving, storing foods. 





Coup” DAIRY 





THATCHER GLASS SALES OFFICES: Boston, New York, —— anaemia 
Philadelphia, Rochester, N.Y., Columbus, Detroit, 
Chicago, Louisville, St. Louis, Los “Angeles, San Francisco. CITY STATE 
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junction against competitive activities 
of this character was that no records 
has been copied by these employees. 
Here the court said in reference to this 
defense, 

“The important question it seems to 
us, is the employment of this com- 
pany’s former employees, route men, 
etc., in securing for the new company 
the customers of this former employer. 
If a written list of the route customers 
was kept by this former employer, and 
the employees of this competing dairy 
company took the list and used the 
same, it is a well recognized rule that 
an injunction would be proper. 

“While there is no written list of 
such customers the former employees 
knew and had in mind every such cus- 
tomer and the reason for the rule is 
just as pertinent under such circum- 
stances as though there had been a 
written list. There is ample authority 
for holding that such action should be 
enjoined.” 

A New York court in a famous de- 
cision of a case involving circum- 
stances of this character summarized 
the governing principles of law that 
for fifty years have continued with 
neither change nor modification by 
later decisions or legislative action. 

“There has been developed by the 
adjudication of our courts and by leg- 
islation a considerable body of law 
looking toward the protection of the 
business world against unfair competi- 
tion and if we correctly interpret these 
decisions, a court stands ready to re- 
strain such acts. 


Courts Restrain Disclosure 
“We are therefore of the opinion 
that independent of any express con- 
tract between the parties, the courts 
will restrain the disclosure of the 
names of customers. This arises out of 
a violation of duty having its origin in 


Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


SALLY CANCO 
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the relation of employer and employee 
and an implied contract that an em- 
ployee will not divulge confidential in- 
formation gained in the course of his 
employment or use such information 
to his employee’s prejudice.” 


REFERENCES 
Dairy Dale Co. v. Azvedo, 295 Pac. 10, Cali- 
fornia 
Pasadena Ice Co. v. Reeder, 275 Pac. 944, 
California 


Colonial Laundries v. Henry, 138 Atl. 47, 
Rhode Island 

French Bros. Baver Co. v. Townsend Bros., 152 
N. E. 675, Ohio 

Witkop & Holmes Co, v. Boyce, 112 N. Y. S- 
874, New York 


s 
WINS CALIFORNIA JUDGING 
CONTEST 

Ronald Fleming, junior dairy man- 
ufacturing major from Castro Valley, 
recently won the all-college dairy 
products judging contest held at Cali- 
fornia State Polytechnic College. 

Although not top judge in judging 
four products, Fleming placed high 
in all classes to nose out more than 
25 contestants. 

Following Fleming were Joe Mad- 
den, from Dodge City, Kan.; Bill 
Scott from Sonora; Dan Gregg from 
Lancaster, and Dolan from 
West Sacramento. All are sophomore 


James 


dairy manufacturing majors. 

Dolan was top man in judging milk 
and butter with Scott high in cheese 
judging. 

. 


PROMOTIONAL PIECE FOR 
CHILDREN 

A real cute children’s book full of 
catchy illustrations and short verses is 
offered as a promotional piece by the 
Damer Publishing Company at Chi- 
cago. The poems are written by Jean 
Merin and art work is the product of 
Kathleen Spagnolo’s brush. The idea 
behind the book is to bring an under- 


LICK THE 2 AND 4 
QUART PROBLEM WITH CAMPBELL 
MULTIPLE (.) QUART (.) HANDLES 


Milk Cartons with Campbell Multiple 


Phone ATlantic 9-5576 


sales (business was actually duubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept.AM-8 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana J J 


standing and appreciation to children 
of everyday things in their lives. 
There are, for example, verses on 
milk, on paper, on stars, etc. Accom- 
panying illustrations are excellent. 
e 
CHICAGO DAIRY SHOW BEGINS 
OCTOBER 8 

Award of a $25,000 prize in the 
Golden Dairy Recipe Contest, already 
in progress, will highlight the 3rd an- 
nual International Dairy Show and 
Championship Rodeo to be held in 
Chicago’s International Amphitheatre 
October 8 through 15. 

A total of $40,000 in cash prizes 
will be distributed. 

Nearly 2,000 head of the nation’s 
top purebred cattle will be competing 
for honors among the dairy breeds. 


According to Ruth Fisher Holbrook, 
food consultant for the International 
Dairy Show, who is in charge of the 
contest, a dairy food forum featuring 
the demonstration of prize dairy re- 
cipes will be held twice daily in the 
show's “Dream Kitchen.” 

In order to make all its attractions 
more readily available to those inter 
ested in attending, group tours to the 
show by rail and bus are being ar- 
ranged from country points, 
taking 
care of all hotel and_ transportation 
details. 


many 
with the show management 


For spectacular entertainment there 
will be 14 rip-roaring World Cham 
pionship Rodeos during the 8-day run 
of the International Dairy Show. Gene 
Autry, and his famous horse, Cham- 
pion, will appear at each performance. 

Premium lists, Golden Dairy Rec‘pe 
Contest entry blanks, and group tour 
information may be obtained by re 
quest to the International Dairy Show, 
Union Stock Yards, Chicago. 


ui 


MARY PURE-PAK 
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in the 
ctions | NATIONAL DETECTIVE 
inter- | AGENCY, INC. 
to the 
ss, The above “Pinkerton’'s 
Warning Shield” DEEP- 
ase CUT and die stamped into 
y run every Erickson aluminum 
re case —for paper—for glass. 
ee Pinkerton’s case history 
ga goes back over 100 years. 
Ab They. have a reputation for 
sins getting their man for 
: = getting the eutdence that 
GLASS BOTTLE CASE contend. 
“Their notice of warning means hut one thing- 
) V 4% 
“ITS BEST TO KEEP HANDS OFF ! 
| C. E. ERICKSON CO., INC. 
"DES MOINES, IOWA 
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YOU CAN FIGHT SOME 
UNWANTED FLAVORS 


Vacuum Pan to Reduce Flavors 


QUESTION—We would like to 
have your opinion on the possibility 
of removing undesirable flavors 
from our milk supply for bottling 
by running it through a vacuum 
pan before pasteurizing. 


T. B., Nebraska. 
ANSWER-Special machines — for 
subjecting milk to high vacuum dur- 
ing processing are being manufac 
tured and sold in the United States. 
It is well established that this equip- 
ment will reduce some types of flavors 
but it is known that all flavors are 
not removed. 


Weed flavors are usually our most 
prevalent defect and in many cases 
these can be reduced by vacuum 
treatment of hot milk. We doubt that 
all traces can be removed but feel 
unacceptable milk 
could be improved enough to prevent 
consumer objections. 


that often = an 


It is possible that some other de- 
fects in milk may be corrected. Some 
of the rancid flavor, if present, might 
be removed although we expect the 
beneficial effects on rancid milk would 
be slight. 
oxidized flavor 
would not be improved but vacuum- 
treated milk which is not yet oxidized 
might be able to resist oxidation if 


Milk having an 


the dissolved oxygen were removed 
and the milk protected from further 


34 


exposure to air. Unfortunately, sub- 
sequent equipment, such as pumps, 
vats, and especially bottlers will read- 
ily reincorporate oxygen. 


Adapting a vacuum pan into a mar- 
ket milk system usually requires some 
modifications. Thus we have the ex- 
pense of owning the equipment, its 
remodeling, and its operation. In 
addition, a pan will remove water 
from the milk even in a short expo- 
sure. It is easy to take out 2 per cent 
of water and, as you well know, a 2 
per cent loss of milk may eat up much 
of your profit. 

In some markets you may be able 


to return an equivalent amount of 
water to the milk and prevent this 


loss but in most markets the addition 


of water, even to partially concen- 
trated milk, is regarded as adultera- 
tion. 


It is our opinion that flavor prob- 
lems should be attacked at the source. 





Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
each month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Hol- 
land, Department of Dairy In- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y. 











By R. H. HOLLAND and J. C. WHITE 


A good farm program coupled with 
a good deck inspection system can 
reject bad flavored milk and the field 
force can follow up to determine the 
cause. There is no substitute for good 
raw materials and an_ equivalent 
amount of effort on a quality milk 
procurement program can potentially 
pay far bigger dividends than trying 
to correct an already poor product by 
special processing. 


Certified Milk 


QUESTION — How were the 
standards for certified milk evolved 
and how is its production and sale 
controlled? Is it increasing or de- 
creasing in importance? 

C. L., New Jersey. 

ANSWER — The governing 
the production of certified milk were 
tremendous advances toward provid- 
ing the public with milk of high sani- 
tary quality. In his book, Market 
Milk, the late H. H. Sommer states 
as follows: 


rules 


“Certified milk had its origin in the 
medical profession. In 1893 Dr. 
Henry L. Coit of Newark, N. J., for- 
mulated a plan by means of which he 
and his colleagues might obtain for 
infant feeding a supply of clean, safe, 
pure, nutritious milk, the best which 
the knowledge of the time could pro- 
duce. In accordance with this plan 
the Medical Society of Essex County, 
N. J., appointed a Medical Milk Com- 
mission which entered into contract 
with a dairyman (Stephen Francisco 
of Caldwell, N. J.) willing and able 
to produce this milk which was to be 
‘certified’ by the Commission and 
labelled with the copyrighted name 
‘Certified Milk.’ Other medical so- 
cieties soon followed the example of 

(Please Turn to Page 103) 
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Connecticut Scientists 


Report 


on the 


Bacteriological Quality of Milk Picked Up 
Daily and on Alternate Days Using — 


A Portable Vacuum Bulk 
Milk Cooling Tank 


By A. C. SMITH, L. R. DOWD, and E. O. ANDERSON 


University of Connecticut 


Considerable __ lit- 


erature is available 


Cuchusive 
on the economic, 
fratane practical, and sani- 


tary features of bulk 
milk handling at the 
Much of 
the literature has in- 
dicated that the use of bulk tanks on 
farms has improved the bacteriologi- 
cal quality of milk. Studies by sev- 
eral investigators that 
standard plate counts of milk handled 
by bulk systems are lower than plate 
counts of milk handled by the con- 
ventional can method (2, 3, 5, 6). 


farm level. 


have shown 


One of the primary advantages of 
bulk cooling of milk is the rapidity 
with which milk is cooled to a tem- 
perature at which bacterial growth is 
minimized. Consequently, it is pos- 
sible to lengthen the storage time of 
the milk on the farm without seri- 
ously affecting the bacteriological 
Nelson (5), and Marth, 
Hunter, and Frazier (4) reported that 
under the conditions of their bulk 
system, every-other-day pickup of 
milk did not adversely affect the bac- 
teriological quality of the milk stored 
in the bulk tanks. The above men- 
tioned studies on milk quality have 
bulk milk handling 
systems involving a cooling tank in 
the milk house on the farm and an 
unrefrigerated transport tank. A bulk 
milk tank that two 
features would be advantageous to 
large producers and producer-dealers. 


quality. 


been made on 


combines these 


The primary objective of this study 
was to determine the effect of daily 
versus alternate day pickup of milk 
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500 gallon portable vacuum bulk milk cooling tank used at the University of Connecticut 
is shown in operation. Tank combines the features of bulk cooler and transport tank. 


upon the bacteriological quality of 
milk handled in a portable vacuum 
bulk milk cooling tank. The second- 
ary objective was to determine the 
electrical power consumption of the 


bulk milk tank. 


Experimental Procedure 


The portable vacuum bulk milk 
cooling tank used in this study was 
of 500 gal. capacity. The tank was 
insulated with 2 in. of corkboard and 
equipped with (a) a 3 h.p. compressor 
with an air cooled condenser (operat- 
ing a flooded freon system), (b) a 1 
h.p. vacuum pump, (c) a % h.p. agita- 
tor operating at 29 


r.p.m. and 


mounted vertically in the center of 
the tank, and (d) a 2 in. diameter 
tygon tubing for connecting the bulk 
tank to a surge tank. The interior di- 
mensions of the cylindrical tank were: 
length 87 in., diameter 42 in., and 
cooling surface 25 sq. ft. The com- 
pressor and agitator were so wired 
that they could be operated auto- 
and 
rently or independently. The vacuum 


matically or manually concur- 


pump was wired for manual operation. 
The portable tank 
and sanitized by the following pro- 


was cleansed 
cedure: (a) the tank surface was rinsed 
with tepid water, (b) the surface was 
brushed with a 


clean detergent- 
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: GAULIN | Make B | Make C 
Positive pressure lubricating system Yes No No 
Slowest average operating speed for maximum life Yes No No 
Rust-proof bearings Yes No No 
Lifetime forged one-piece eccentric shaft Yes No No 
More durable babbitt-lined connecting rods Yes No Yes 
Stronger, more sanitary one-piece forged 18-8 stainless cylinder block Yes No No 
Tapered cylinders and cylinder caps for easier, more secure tightening Yes No No 
— Long-lasting nylon cylinder gaskets Yes No No 
Non-scoring plunger seal supports Yes No Yes 
= Permanent type homogenizing valve — no costly daily replacement of parts Yes No No 
» to Flexible 2 stage homogenizing valves Yes Yes No 
‘ior di- Reversible drive for double gear life Yes No No 
b ae: One-piece herringbone gear for smooth power transmission Yes No No 
—— Automatic dehumidifying system Yes No No 
wired | Easy to remove lightweight aluminum covers Yes No No 
auto- Long wearing ball valve cylinder with stellite seats for heavy bodied or 
oncur- abrasive products Yes No No 
acuum 


ration. 





eansed 
g pro- } 
rinsed 


Manton-Gaulin 


Manufacturing Company, Inc. 
44 GARDEN STREET, EVERETT 49, MASS. 
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TABLE 1 


Effect of Daily Versus Alternate Day Pickup of Milk from the Tank on the Geometric Average Standard Plate Count 


Number 
Month of 
Samples 
January 12 
February 12 
March 14 
April 13 
May 12 
June 12 
July 13 
August 12 
September 7 
October 13 
November 12 
December 10 
All months 142 
*§. P. C. = Standard Plate Count. 


sanitizer, (c) the valve, tubing, and 
agitator were disassembled and brush- 
ed, and (d) all parts and surfaces were 
given a final hot water rinse. 


Milk, as obtained by conventional 
procedures of machine milking from 
the University dairy herd, was 
strained into a surge tank equipped 
with a float and simultaneously pulled 
by vacuum into the bulk milk tank. 
Milk from cows that had been treated 
with antibiotics was excluded from 
the tank for a period of 2 weeks. The 
bulk milk tank, which was located 
outside of the milk house and ex- 
posed to the weather, was precooled 
just prior to the entrance of milk from 
the first milking. 


The temperature of the milk in 
the tank was maintained between 
33° F. and 37° F. Milk from the first 
milking was cooled below 40° F. 
within 30 minutes after the comple- 
tion of milking. While the milk from 
the second, third, and fourth milkings 
was entering the tank, the tempera- 
ture of the milk in the tank never 
exceeded 50° F., seldom exceeded 45° 
F., and always returned to the normal 
holding temperature shortly after the 
end of the milking period. An aver- 
age of approximately 670 Ibs. of milk 
entered the tank at each milking. 


The bulk tank was emptied of its 
contents other morning, that 
is, after every four milkings, for a 
period of one year except for an occa- 
sional 1-day and 3-day pickup of the 
milk. The daily milk production 
ranged from 768 lb. to 1,955 Ib. 
with an average of 1,345 lb. or an 
average of approximately 63% of the 
tank’s capacity based on every-other- 
day delivery. 


every 


Daily samples of milk were ob 


58 





Daily Pickup 





Alternate Day Pickup 





Geometric Number Geometric 

3. ?.<¢.* Average of $s. P. C. Average 
Variations S. P.C. Samples Variations $.¢.<. 
3,000 — 200,000 7,400 12 3,000 — 230,000 8,500 
3,000 — 120,000 7,400 12 3,000 — 98,000 7,000 
3,000 — 3,200 3,000 14 3,000 — 5,000 3,100 
3,000 — 14,000 5,400 13 3,000 — 15,000 6,900 
3,000 — 10,000 4,200 12 3,000 — 13,000 4,600 
7,700 — 75,000 22,000 12 8,600 — 75,000 28,000 
3,500 — 180,000 18,000 13 3,000 — 100,000 17,000 
3,000 — 38,000 11,000 12 4,500 — 290,000 22,000 
3,000 — 14,000 4,900 7 3,000 — 9,800 5,500 
3,000 — 18,000 6,300 13 3,000 — 19,000 6,900 
3,000 — 29,000 5,400 12 3,000 — 24,000 5,000 
3,000 — - 33,000 4,200 10 3,000 — 13,000 4,100 
3,000 — 200,000 6,900 142 3,000 — 290,000 7,800 


tained by standard sampling proce- 
dures (1) from the tank after its con- 
tents had been agitated for 3 minutes. 
Duplicate plates for standard plate 
colony counts were made from the 
milk samples as recommended in 
Standard Methods (1) using 32° C. 
as the incubation temperature. In cal- 
culating the geometric average plate 
counts, values of 3,000 per ml. were 
included in the average as 3,000 per 
ml. The daily electrical power con- 
the tank unit was 
recorded and the monthly kilowatt 
usage was expressed as kilowatt hours 
required to cool 100 pounds of milk. 


sumption of 


Results 


The effect of daily every- 
other-day delivery of milk from the 
bulk milk tank the 
geometric average standard 
count is shown in Table 1. 


versus 
upon monthly 
plate 
One hun- 
dred and forty-two comparisons were 
made during the 
mental 


12-month 
The 
metric average plate counts on the 
raw milk handled daily with the bulk 
system ranged from 3,000 in March 
to 22,000 in June and averaged 6,900, 
while those the milk 


experi- 


period. monthly geo 


on handled 


every-other-day ranged from 3,100 in 
March to 28,000 in June and aver- 
aged 7,800. The plate counts of the 
milk samples taken from the tank 
after the fourth milkings were in gen- 
eral slightly higher than the plate 
counts of samples taken after the sec- 
ond milkings, but the differences were 
relatively small at all times. There 
does not appear to be any general 
trend in the plate counts due to sea- 
son of the year, although the counts 
were slightly higher during the sum- 
mer months. The high plate 
counts, as noted in the plate count 
variations, were usually traceable to 


few 


human errors. The most common er- 
rors were failure to turn on the tank 
agitator during the second, third, and 
fourth milkings, and failure to prop- 
erly the milking equipment. 
However, with proper operation and 
the use of clean and sanitized equip- 
ment, the plate counts of the milk 
samples obtained from the tank were 
uniformly low. Under conditions of 
the bulk milk operation studied, 
every-other-day pickup of milk at the 
did not adversely affect the 
standard plate counts of milk stored 


(Please Turn to Page 102) 


clean 


farm 


TABLE 2 
Electrical Power Consumption of the Portable Vacuum Bulk Milk Cooling Tank 





Menth Milk 
Lbs. 
January 47,489 
February 42,304 
March 40,407 
April 42,055 
May 42,388 
June 42,920 
July 32,131 
August 28,991 
September 45,118 
October 40,928 
November 39,157 
December 47,075 
All months 490,963 


Total Power Mean Outside ~ Mean Power 


Consumption Temperature Consumption 

Kw. Hrs. r Kw. Hrs. /Cwt. 
292 23 0.62 
305 33 0.72 
307 34 0.76 
407 46 0.97 
467 54 1.10 
581 64 1.35 
517 68 1.61 
477 65 1.65 
542 62 1.20 
411 53 1.00 
345 43 0.88 
389 35 0.83 
5,040 48 1.03 
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GALLON GLASS 


New shockproof designs 
for 4 and 5 glass jugs, 
round or square. 





Y2 GALLON GLASS 


Sizes for round, square 
or oblong bottles. 


Ye GALLON PAPER 


Holds 9 PUR-PAK, Canco 
Seal King or Ilreco Bot- 
tles. Will also carry quarts, 
pints or half pints. 


QUARTS-PINTS 


Comprehensive paper 
bottle line with choice 
of capacity and stack- 
ing design. 


UNITED FOR 


NEW SIZE CASES 


If the Gallon and Half Gallon boom is reach- 
ing your market, check with United for new case 
requirements. Because our complete line of cases 
will meet practically every bottle need and be- 
cause all popular sizes are kept in inventory for 
prompt shipment. 


There's a United representative near you, ready 
and anxious to survey your plant and help you 
select the proper cases to meet new demands. 


Gallons, half gallons, quarts, pints, half pints, 
we've probably got what you want in stock, but 
if we haven't got it, we'll make it! 


26 YEARS EXPERIENCE 


TIME TESTED FOR 
DURABILITY 


18 FIELD MEN TO 
SERVE YOU 


2 PLANTS FOR SHORT 
FREIGHT HAULS 





in UNITED STEEL AND WIRE CO. 


137 Fonda Ave., Battle Creek, Mich. 
Branch Plant: Wilkes-Barre, Pa. 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Is the Washing of Butter a 
Necessary Process? 


QUESTION—1 am interested in 
doing a little experimental work in 
the non-washing of butter and 
would like to have the benefit of 
your experience or any knowledge 
you may have regarding the elim- 
ination of the washing of butter 
during the manufacturing process. 


1 am especially interested in 
knowing of the keeping quality of 
such butter and in knowing what 
precautions must be observed when 
churning butter in this manner. 

ANSWER The 


non-washed butter is not new having 


manufacture of 


been practiced for quite some time 
in Denmark, Australia, New Zealand 
and elsewhere. During the last few 
years there has been in the United 
States a flurry of interest in this tech- 
nique. 


Sev eral manufacturers are 


known to have eliminated the washing. 

Theoretically the washing of butter 
granules serves a two-fold purpose. 
First, it buttermilk 
from the granules and with that some 
protein and lactose, thereby robbing 
possible 


removes some 


bacteria of 
part of their food supply. Hence they 
will be retarded in their growth. This 
is supposed to give the butter im- 
proved keeping quality. If the butter 
is made from inferior cream the re- 
moval of buttermilk from the granules 
by washing is also believed to im- 
prove the flavor of the butter. By 
the same token it could be argued 
that the flavor actually could be im- 
paired by thorough washing when the 
cream is made of high quality sweet 
cream. 


contaminating 
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The second purpose of washing is 
to condition the butter granules in 
order to facilitate the working of the 
butter and to produce a desirable 
body and texture. This is normally 
accomplished by adjusting the water 
temperature to give the granules the 
necessary firmness. A number of in 
vestigators, both here and abroad, 
have demonstrated, for instance, that 
winter butter (made from hard fat) 
can be made more spreadable by sub- 
merging the granules in water at 
10-45°F. prior to working the butter. 
On the other hand some manufac- 
turers will argue that the wash water 
should not be much colder, if any, 
than the buttermilk when it is drained. 
In the latter case it is doubtful if 

good at all 
buttermilk as 


mentioned above. Even that purpose 


the washing does any 
except by removing 
may be defeated if the water itself 
contains bacteria which will contam- 
inate and spoil the butter. Corley 
et al (1) examined the water from 
70 Iowa creameries and found that 
some samples carried contamination 
organisms while others did so from 
time to time. Other investigators have 
demonstrated spoilage of butter due 
to bacteria in the water used for 
washing, particularly the spoilage in- 
volving cheesiness, rancidity and sur- 


face taint. 


It is partly this danger from in- 
ferior water supplies which has led 
butter manufacturers to make butter 
without 


washing the granules. In 


some countries, where the standard 


of butter composition is based on a 
maximum of 16.0 per cent water the 
elimination of washing has economic 
significance in that it will result in 
content, 
In the 
United States this is of no importance 


butter with higher curd 


thereby increasing the yield. 


since our standard is based on a mini- 
mum fat content of 80 per cent. If 
protein is removed from the butter 
it can be replaced with water, but 
the yield is not affected. 


Washed and Non-Washed 
Compared 
Pont (2) reported the results of 74 
experimental churnings from five Aus- 
butter factories. In half of 
these churnings the 


tralian 
granules were 
not washed and for each of these a 
control churning was made of the 
same cream but with the granules 


washed. 


The fresh butters showed no differ- 
ence in score between washed and 
non-washed butters. After 3 months 
storage at 16°F. some of the washed 
butters scored higher than the non 
washed, others lower and others the 
with the net 
slightly in 


same difference onl 


favor of the washed 


butters. 


The bacterial counts showed great 
variations and were in some _ plants 
higher in the washed than in the 
non-washed butters. There was no 
bacterial 
activity and the keeping quality of 
the butters. 


relationship between the 


The curd content of the non- 
washed butters were on the average 
about 0.4 per cent higher than in 
the washed butters, but the ranges 
of curd content from plant to plant 
were wide enough to suggest that 
other factors influence the curd con- 


tent even more than washing. The 
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results did not indicate that the higher 
curd content was a factor in quality 
deterioration. 


In a recent paper White and Riel 
(3) reported similar findings based on 
the observation of 170 experimental 
churnings from Canadian creameries. 
In this work there was even less dif- 
both fresh 
and after storage (6 and 9 months at 

5°F.) and in bacterial counts. The 
curd content of the non-washed butter 
was on the average 0.53 per cent 
higher than in the washed butter. 


ference in flavor scores, 


Experiments in our own laboratory 
with split churnings of the same 
cream also indicate that there is no 
difference in the qualities of washed 
and non-washed butters. The curd 
content of the non-washed butter was 
about 0.3 per cent higher than of 
the washed butter. We actually ob- 
served better body and texture in 
the non-washed samples. 


May Be a Matter of Custom 


Thus all the evidence suggests that 
the washing of butter granules may 
be merely a time honored custom 
Wwe are practicing more out 
of tradition than for good and _ suffi- 
cient 


which 
reason. It may endanger the 
keeping quality of the butter if the 


water carries 


contaminating organ- 
isms; it is time consuming and _ it 
adds to our waste disposal prob- 
lems. In many creameries substan- 


tial amounts of milk solids are poured 
down the drain with the wash water; 
they are not only lost, but money 
must be expended to dispose of them 
in that manner. 


When butter is made from non- 
washed granules the following pre- 
cautions might be taken. 
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Procedures for Mold and Yeast 


Control in Dairy 


RESENCE of Yeasts and molds 
p:: dairy plants makes it impossible 
to manufacture high quality dairy 
products which are free from yeast and 
mold contamination. Such contamina- 
tion may cause soft rinds and mold 
spots on cheddar and Italian cheeses. 
Yeasts and molds grow on damp sur- 
faces and are scattered in the sur- 
rounding air by drafts and air currents. 
Visible growth and_ yeasty 
flavors make cottage, bakers, farmers 


mold 


and cream cheese unsuitable for hu- 
man food. 

In a clean-up program the first step 
is to destroy all materials in and 
around the plant which support yeast 
and mold growth. Old boxes, cartons, 
paper, barrels and similar materials 
should be burned. Nearby water holes 
and swamps should be drained. Plants 
should not be near public dumps. 
Heavily contaminated air has been en- 
countered two miles from a_ public 
dump. Proper authorities should re- 
strict garbage dumping and _ provide 
for complete burning of rubbish. 


When the plant is physically clean, 
the dry floors and shelves should be 
covered with dry borax. After two 
hours the borax should be brushed off. 
Walls and ceilings should be washed 
with a 10% borax solution. Although 
dry walls and ceilings may not show 
mold growth, it is well to wash them 
with borax solution. Contamination is 
concentrated in spots which remain 
moist and are in direct range of air 
currents caused by an exhaust fan. 


Ultra violet rays from germicidal 


Plants 


lamps have some value for air decon- 
tamination, depending upon the vol- 
ume of air and the distance of the 
remotest dust particles from the source 
of light. Such lamps have limited value 
in destroying yeasts and molds on 
shelves and cheese because their effec- 
tiveness is restricted to the surface and 
is governed by the distance from the 
lamp. 

Proper air conditioning or purifica- 
tion is desirable, but air filters, unless 
changed as needed, and air ducts, 
unless maintained free from moisture 
and dust, may be a source of and not 
a remedy for contamination. 


The New York State Department 
of Agriculture and Markets has 
studied the purity of air in plants 
before and after instituting a control 
program. Biological tests indicate 
that such programs help to improve 
the keeping quality of dairy products. 
In some cases equipment and manu- 
facturing procedures must be changed 
before the benefits are fully realized. 


e 
HOLDER FOR HALF GALLONS 


A metal holder that fits over two 
quart cartons to simplify the pouring 
process has been put on the market 
by Tipp Novelty Company of Tipp 
City, Ohio. The handle made of a 
filigreed metal is shaped to fit two 
quart cartons exactly. A black plastic 
handle is riveted to the frame. The 
holder comes in brass-plated, copper- 
plated, or white enamel finish. The 
item is known as the “Karton Kaddy.” 





NEW! 
MODERN! 
EFFICIENT! 
ECONOMICAL! 








THE Aeadall 


RETURNLINE CAN WASHER 

FEATURING A 
DUMPING ARRANGEMENT 
“ THESE FEATURES 


Partition separates cleaning from sterilizing stations. 
Saves costly space. 


150° 








Provides meximum visual 
outgoing cans. 

Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 
All controls within easy reach. 


KENDALL-LAMAR CORP. 


American Milk Review 


inspection for incoming AND 


oboe bbe 


POTSDAM 
NEW YORK 








62 


XUM 





st 


decon- 
he vol- 
of the 
» source 
d value 
Ids on 
ir effec- 
ice and 
om the 


urifica- 
unless 
ducts, 
\oisture 
ind not 


rtment 
s has 
plants 
control 
idicate 
nprove 
ducts. 
manu- 
1anged 
alized. 


INS 


r two 
ouring 
narket 
Tipp 
- of a 
it two 
plastic 
The 
»pper- 
The 


iddy.” 


ND 


view 














SUNOCO TIGHT SEAL WAX SPECIALLY “TAILORED™ 
FOR STRENGTH AND FLEXIBILITY AT 40°F 


Here’s the most important question you can ask about 
any Pure-Pak carton wax: How well does it hold up at 
refrigeration temperatures? If it gets brittle you’re sure 
to have bulgers and leakers. If it’s flexible (like Sunoco 
Tight Seal), the carton will be able to survive rough 
treatment without cracking or flaking. How is it that 
Sunoco Tight Seal stays flexible? There’s a reason. 


SUNOCO TIGHT SEAL IS MADE FOR 
PURE-PAK CARTONS AND NO OTHER USE 


Unlike other waxes, Sunoco Tight Seal is specially made 
for refrigeration temperatures—between 40 and 50 F. 
Ordinary waxes must compromise on low-temperature 
performance. But not so Sunoco Tight Seal. Sunoco 
Tight Seal is made for use on Pure-Pak cartons, and for 
no other use. It is sold exclusively through Pure-Pak. 
You can order it through Pure-Pak Division, Ex-Cell-O 
Corporation, 1200 Oakman Blvd., Detroit 32, Mich. 


INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY 





Sunoco Tight Seal Wax is packaged for your convenience. It 
is available in 50 lb. cartons, 1000 Ib. pallets (shown above), 
1750 lb. pallets, tank trucks, and tank cars. 





UNOCO> 


PHILADELPHIA 3, PA. e SUN OIL COMPANY LTD., TORONTO & MONTREAL 
Refiners of famous High-Test Blue Sunoco Gasoline 
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@ MERCHANT APATHY 
@ DEALER DISINTEREST 


@ RESTRICTIVE MILK PRICE LAWS 
RESPONSIBLE FOR 


Poor Merchandising 


SLASHING INDICTMENT of 
lackadaisical milk merchandis- 


ing methods and smothering 
state milk control policies jumps from 
the pages of a report by the Agricul- 
tural Experiment Station of the Ala- 
bama Polytechnic Institute. Based on 
a study made by agricultural econo- 
mists J. H. Blackstone and E. K. Kirk- 
wood, the report declares that fluid 
milk took a back seat in the merchan- 
dising plans of the 147 retail food 
stores participating in the survey. 


Grocer dissatisfaction with low 


mark-up, government price control, 
licensing regulations, and poor rela- 
tions with milk distributors were found 
to be basic causes of the secondary 
position given milk. Poor displays, in 
some cases no displays at all, little or 
no mention of milk in local newspaper 
advertising, no definite dairy depart- 
ments in many stores, were all mani- 
festations of the low opinion of milk 


as a profit-maker held by the grocers. 


More than two thirds of the stores 
in the survey kept their fluid milk 
boxes and cases in the back sections of 
their selling areas. More than one third 
cid not even have a separate box for 
fluid milk. These grocers used either 
a closed-top drink box, where milk 
non-milk 
Most 
grocers keeping milk in the meat case, 


was thrown in with other 


drinks, or in the meat cases. 


placed it at the bottom of the case 
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BAKERY 
PRODUCTS DAIRY 


MEATS 


PRODUCTS 






OTHER 


WEIGHTED 
AVERAGE 120 :" 





NON- 
FOODS 


PRODUCE FROZEN 


FOODS 


GRO- 
CERIES 


Dollar sales per square foot of display space by commodity groups, 147 retail food stores, 
Alabama, 1952. 


rather than in the upper display sec- 
tion where it would have been visible. 

Here’s how the study explains the 
storekeeper’s view point. 

“1. The retail grocer’s primary in- 
terest is profit. His pricing policy aims 
toward a maximum return on the ag- 
gregate of goods that he offers for sale. 
No item in the store moves at a partic- 
ular high rate of profit. Competition 
forces a dependence on a rapid turn- 
over at a low gross margin per unit. 
Gross mark-ups on items are aimed at 
covering handling costs. The retailers’ 
inability to allocate accurately costs of 
operation to the commodity to which 
they pertain causes some goods to be 
overpriced, some underpriced; on any 
given day some items may carry a 
‘short’ mark-up and be used as leaders. 
However, over the year each product 
must stand on its own, and each should 
return its share of the total profit. 


“2. In 1952, the Alabama retail gro- 
cery store operator was in the position 
of having his computed operating costs 
of handling a unit of fluid milk amount 
to about 60 per cent more than his 
allowed mark-up. His average operat- 
ing cost per unit was 3.54 cents; his 
average mark-up per unit was 2.22 
cents. Legally imposed regulations on 
milk pricing hampered him consider- 
ably in the methods he might have 
used in merchandising milk in_ his 
store. This was a year-round situation 
over which the store operator had no 
control.” 

Although grocers grumbled about 
the low mark-up, the study indicates 
that each unit of milk sold added 
something to the owner's or operator's 
take home pay. Fluid milk sales aver- 
aged $270 per square foot of display 
space. All other products averaged 
$120 per square foot of display space. 
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"A nd the big reason is the BAKELITE 
Brand Vinyl Resin coating on the inte- 
rior and exterior of this improved 
“Nestyle” container. It’s uniform, tough 
and flexible . . . no cracking, flaking, 
peeling or chipping as in conventional 
packages. No flavor contamination, no 
messy storage shelves, no extra clean-up 
time on packaging and dispensing 
equipment. This container can even be 
washed and reused for food storage ! 


BAKELITE Vinyl] Resin coatings make 


BEESE King 





flavor-fresh protection possible for every 
type of dairy product. They give paper, 
cardboard, foil and closures a high 
resistance to water, fatty oils, food 
chemicals and acids. These coatings 
strengthen paper . . . are heat-sealable. 

When considering dairy product 
packages, be sure to specify BAKELITE 
Resin coatings. It’s the surest way to 
safeguard purity and flavor in foods de- 
rived from milk. For more information, 
write today to Dept. AW-8 


Vinyl, Polyethylene, Polystyrene, Phenolic and Epoxy Resins for Packaging 





= PLASTIC COATE 


Sealright 
Company, Inc., 
Fulton, N. Y. 





BAKELITE 


BRAND 


Vinyl Resins 






BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [fg 30 East 42nd Street, New York 17, N. Y. 


The term Baketrre and the Trefoil Symbol are registered trade-marks of UCC 
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Milk was not the extreme loss item 
that a majority of grocers apparently 
believed it to be. 

Milk had the further advantages to 
the grocer of: 

Efficient utilization of space. 

High rate of turnover. 

High relative sales volume (espe- 
cially in smaller stores.) 

High magnetic power, drawing cus 
tomers who might not otherwise be 
attracted into the store. 


Since the size of milk’s contribution 
to income depends directly on volume 
sold, the report chastises those grocers 
who made no effort to increase this 
volume. The report argues that the rel- 
atively high rate of milk sale per 
square foot of display space was ac- 
complished in the face of the mer- 
chant’s passive discontent. By keeping 
milk out of the customer’s sight the 
grocers effectively stifled impulse buy- 
ing. Negative attitudes of this type, 
attitudes which the report found as 
“not in keeping with sound business 
practices”, were described as “costly 
prerogatives’. 

From the mass of data accumulated 
in this phase of the study, the authors 
strongly suggest that improvement in 
the methods and display 
would help increase the volume of 
sales of fluid milk products. 


types of 


The report did not find grocers en- 
tirely responsible for the low state of 
milk merchandising in Alabama. The 
report strongly criticizes the dairy in- 
dustry. It says, “Findings of this study 
indicate the dairy industry needs to 
improve its relationship with retail 
food store operators if the industry is 
to realize potential sales volumes pos- 
sible in these outlets. With improved 
relations between the dairy industry 
and the food dealer, the dealer would 
do the good merchandising job on 
dairy products of which he is fully 
capable.” 

Advertising of fluid milk by grocers 
in local papers was something the 
grocer felt the dealer ought to do. Of 
the less than three per cent of stores 
advertising dairy products in general, 
none had advertised fluid milk specif- 
ically. According to the study, all store 
operators saw no need to spend money 
to promote the sale of fluid milk on 
which they felt they lost money. 


Less than three per cent of the 
stores had used fluid milk in tie-in ad- 
vertising promotions with other prod- 
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ucts. Only three per cent said they had 
participated actively in the 1952 June 
Dairy Month promotion! 


One fact clearly delineated by the 
study was the awareness by the gro- 
cers of the competitive advantage held 
over them by home service distribu- 
tors: while by law milk is sold at the 
same price whether it is store-bought 
or home-delivered, the grocer must 
also collect a sales tax on each pur- 
chase. The home service man does not 


collect this tax. In effect, the grocer 





ALABAMA MAY BAR 
MISSISSIPPI MILK 


News that the Alabama leg- 
islature is considering stoppage 
of the sale of Mississippi milk 
in Alabama has brought forth 
protests from Mississippians. 


Such a bill, commented Rep. 
Thomas G. Abernethy (D. 
Miss.) in a letter to Gov. Fol- 
som of Alabama, unquestion- 
ably would set a precedent for 
similar state barriers in the 
future. 


W. E. MelIntyre, attorney for 
the Mississippi Producer’s As- 
sociation, said that the unfair 
thing about the proposal is that 
Mississippi producers during 
and after the war were encour- 
aged to ship milk into Ala- 
bama when Alabama produc- 
ers could not meet the demands 
of their own state. 


Such a measure would cut 
off receiving stations and truck 
lines in Alabama owned by 
Mississippi producers. 


He said the measure was 
probably designed to protect 
Alabama markets for Alabama 
producers. 











must charge more per quart of milk 
than his home service competitor. 


Almost all grocers interviewed were 
of the opinion that the mark-up on 
fluid milk was not enough to cover the 
cost of handling the product. Milk was 
not a profitable item for the retail gro- 
cer, they all agreed. A small percent- 
age of them thought milk prices were 
too high and that handling of milk by 
retail stores was more trouble than it 
was worth. While this small percent- 
age wouldn't carry milk if they didn’t 
have to, they realized that without 


milk they would have far fewer cus- 
tomers for their other products. 


Asked what percentage mark-up on 
cost would be equitable, storekeepers 
gave 18 per cent or 3.9 cents per quart 
as the average answer, based on the 
average price of milk in 1952. The 
study says that in giving their esti- 
mates of a proper margin, the grocers 
probably considered the desirability of 
selling milk at the lowest possible price 
consistent with their costs. In the light 
of information developed by the study, 
the report says the grocers’ estimates 
were based on facts. 

In all of the stores, dairy products 
ranked third in importance among the 
general group of products sold. In 
small stores fluid milk sales accounted 
for a much smaller percentage of total 
sales than in the large stores. Of all 
dairy products handled by all stores, 
fluid milk was by far the most impor- 
tant, accounting for nearly half of all 
dairy product sales. Stores merchan- 
dised their efficiently, 
within their individual limitations as 


products as 


possible, but, the report states, they 
did a much better job on other com- 
modities and on other dairy products 
than they did on milk. 


Calling for a reappraisal of present 
regulations and a more cooperative at- 
titude on the part of the dairy industry 
the report says, “It is not logical to 
expect grocers in general to put forth 
any extra effort in selling fluid milk 
under existing regulations.” 


In a state where fluid milk consump- 
tion is 40 per cent lower than the 
national average, the report suggests 
that all groups concerned with the 
problem — the legislature, the dairy 
industry and the merchants — could 
all do much more than they are doing 
now to increase consumption. 


Without equivocating, the study 
says, “Milk can and should be sold 
through than 


from door to door. 


stores at costs lower 
when delivered 
Store prices to the consumer should 
reflect these lower costs.” Store prices 
need to be lower than home-delivery 
prices to make “carry home” more at- 
tractive. State price-fixing laws and 
regulations prevent this in Alabama. 
The report concludes that if retail 
stores in Alabama sell fluid milk to the 
extent of their capabilities, it is pos- 
sible, even probable, that the so-called 
surplus of Grade A milk in the state 
could be transformed into a deficit. 
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wrapped and cartoned automatically on the Lynch 
Model T & K. Greater production speed and accurately 
controlled weights are maintained throughout the 
operation, resulting in higher packaging profits. 
For neater, more attractive sales-making packages, 
investigate the advantages of the Lynch Model T & K. 
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Lynch Model T and K 





Butter and oleomargarine are molded, 


Write to Dept. AMR for descriptive folder. 


ANDERSON, INDIANA 


Branches—New York @ Toledo @ Chicago @ San Francisco 
Los Angeles @ Atlanta @ Dallas @ Toronto 
Export Dept.: 13 East 40th St., New York 16, N. Y. 


PACKAGING MACHINES 
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approximate difference in the price of 
milk in Washington and Virginia. un 
Wi 
- Commission Curbs Coble Dairy - 
F r oO m t h e s t a t e a p i t oO | Ss North Carolina’s State Milk Com- cu 
By BETHUNE JONES mission directed the Coble Dairy Co- 
operative of Lexington to discontinue 
the practice of selling milk in South ‘ 
Carolina and Virginia at a_ higher ro 
classification than it was purchased in e 
North Carolina. Dp 
+ ° : 
Legislatures, Courts Weigh Coble was directed to make retro- 5 
active payments totaling several thou- a 
e ® sand dollars to North Carolina pro- th 
Trade Practices, Price Wars ducer-members for milk bought in ly 
March and April. 
a a D 
The commission has three price 
Gallon Jug Goes to Court tainers of a maximum capacity of one- classifications: Producers are paid 
A suit aimed at legalizing the sale half gallon. $6.25 per 100 pounds for Class 1 milk; ; 
of milk in one-gallon containers in The dairy sells gallon containers of Class 2 is $4.50 and Class 3 is $2.80. : 
Virginia was filed at the Federal Dis- milk in Washington for 74 cents, but : ys “a — a. — " 
trict Court in Alexandria by High’s in Virginia it is forced to sell two one- a — taking Class 3 ee ee t] 
Dairy of Wadhinaton. — chased in the state and making use of 
, * half gallons at 46 cents each, or 92 it in South Carolina and Virginia in a 
Naming the State Milk Commission, cents a gallon. higher classification. 
Governor Stanley and State Attorney ‘ 
General J. Lindsay Almond Jr. as High’s has been offering its cus- Free Advertising and Display Equip- ; 
defendants. the suit attacked sections tomers the chance of selecting a ment Unfair Trade Practice? | 
of the state’s weights and measures charity to which it will contribute 20 A bill defining the furnishing of ad- ! 
code limiting the sale of milk to con- cents for each gallon purchase, the vertising and display equipment as an 
| 
t 
t 
eee STOPS 
CONDENSATION , 
| 
DRIP | 
Se 


NoDRIP PREVENTS RUST 
— ANYONE CAN APPLY 
NoDrip plastic coating is eas- 
ily applied to tanks, containers, 
suction lines, vats, pipes, walls, 
ceilings, etc. NoDrip adheres to 


metal, concrete, brick, plastic. It 


forms a seamless 100% mois- 


ture-proof covering that is ef- 
fective as soon as dry. Acid, 


alkali and brine resistant. 





FREE... SEND NoDRIP HANDBOOK 


Interesting 32-page 











Handbook shows NAME 

what NoDrip is 

and what it does. ADDRESS, 

SEND COUPON TODAY CITY STATE 





J. W. MORTELL CO. - 593-H BURCH ST. - 
TECHNICAL COATINGS SINCE 1895 


KANKAKEE, ILL. 


_ PENN - MICHIGAN MEG. CORP. 
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Review 


unfair practice in the dairy industry 
was passed by the Wisconsin Senate 
and returned to the Assembly for con- 
currence in an amendment. 

Kohler ago 
vetoed a similar bill to sharply restrict 


Governor two years 
the assistance which wholesalers may 
give to retailers selling their dairy 
products. 

The current bill was amended in the 
Senate to eliminate a provision that all 
contracts and agreements in effect at 
the time the bill becomes law should 
be void six months later. 


Delaware Law Hits Price Wars 


A bill which would make it a crim 
milk 


prevailing wholesale or retail price 


inal offense to sell below the 
with the intent to destroy competition 
or create a monopoly was passed by 
the Delaware Senate and sent to the 
House. 

Under the bill, which was aimed 
milk 
price war, the prevailing price would 
be fixed by the State Department of 


Agriculture. 


at ending a Wilmington area 


The penalty for violating any of the 
bill’s provisions would be a fine of up 
to $300 or imprisonment for up to 
three months. 

The department or any individual 
could bring suit to enjoin a firm from 
selling milk below the prevailing price. 
Prohibited 


bates, combined prices and sales at 


would be discounts, re- 


less than cost. 


New Pricing Mechanism Becomes 
Law 
Governor Knight signed into Cali- 
fornia law a controversial bill affecting 
milk pricing procedures. 


It stirred up so much controversy 
that the governor held a special hear- 
ing on its merits and demerits before 
acting on the bill. 

Proponents claimed it will result in 
lower retail milk prices. Opponents, 
led by Safeway Stores spokesmen, 
charged it will lead the way for an 
increase in retail milk prices. 


The new law changes a part of the 
system of computing costs used by the 
State Milk Control as a 
basis for setting the minimum whole- 
sale and retail prices for milk and 
cream. 


Bureau of 


Prices will be based on “reasonably 
necessary” costs rather than reasonable 


costs of retailers in the marketing area 
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DO YOUR !SCALES 


ADD UP TO A 


Waking yon? 





TODAY IT PAYS TO TAKE A 
PLANT-WIDE LOOK AT WEIGHING 


Do you have the right scales in the right 
places? A modern Weighing System works 
hand in hand with your accounting system and 
makes a big difference in helping you win 
your war on costs. Weight records that originate at scales flow 
to the accounting areas and directly affect costs, inventories and 
customer billings. Weighing errors cannot be corrected later— 
weights must be right the first time. That’s why it’s more than 
ever important to think of weighing not in terms of isolated 
scales, but as a vital part of your overall cost-control system. 





If you would like to explore this in relation to your plant, why not 
drop us a line today? No obligation, of course. 
Ask about the “weighing system plan.” 
Toledo Scale Company, 
Toledo 1, Ohio. 














SERVICE 


Factory-Trained 
200 Cities 





HEADQUARTERS FOR SCALES 
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Wholesale and retail price schedules 
will include provisions for quantity 
discounts to home-delivered milk as 
well as that bought in stores. 


Another part of the new law permits 
the setting of higher prices when the 
State Agriculture Department deter- 
mines a marketing area needs to be 
stabilized. 


Fairmont Challenges Trade Prac- 
tice Law 


A suit challenging the constitution 
ality of a new North Dakota dairy in- 


dustry unfair trade practices act was 
filed in the District Court at Bismarck 
(July 2) by Fairmont Foods Co., Oma- 
ha, Neb. 

Fairmont, which does business in 
North Dakota, contended the act is 
unconstitutional because it is not in the 
interest of public health, safety or 
morals; that it impairs the obligation 
of existing contracts, and deprives the 
plaintiff of property without due proc- 
ess of law. 

Enacted by the 1955 North Dakota 
Legislature, the new law places re- 
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Now try 


@ay, When you make 


AY Chocolate Drink 


This Happens: 


the BEST 


in Town... 





Actually two things happen. You begin to build 
business where per-unit profits are greatest. 
Specialties pay off. More than that, America’s 
most successful dairies have discovered that the 
sale of delicious specialties is the easiest avenue 
for expanding their entire line. 


Chocolate Drink 


We think you’ll agree with the thousands of dairies that have 
used our chocolate syrups for over 30 profitable years, that 
Stillicious syrup is richer, smoother, more chocolate-y. It 
makes sense, doesn’t it, that the leading chocolate drink 
should be the best. Yet STILLICIOUS syrups cost no more! 
Let us send you a sample so you can judge Stillicious ‘‘taste 


appeal”’ for yourself. 


CHOCOLATE PRODUCTS CO. 


415 West Scott St., Chicago 10, Ill. @ Phone Michigan 2-7731 
742 Kohler St., Los Angeles 21, California 


The Greatest Name in Chocolate 


pom eee eee 


Name 


Chocolate Products Co., Dept. AM, 415 W. Scott St., Chicago 10, Ill. 


Gentlemen: Show me the smoother, richer difference in 
Stillicious chocolate syrup. Send me your generous free 
sample so I can find out for myself why leading dairies 
everywhere prefer and buy STILLICIOUS. 





Company 





Address _ 





City 
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Please check process used below: 


[] 185 F 


See Ee 
(Samples shipped prepaid.) 
(| Flash HTST (_] Cold Mix 


strictions on advertising, methods of 
loaning or selling storage, display on 
vending equipment, and extension of 
credit to distributors. 

The measure requires that dairy 
firms require chattel mortgages on 
display or selling equipment, rather 
than outright loan, or rental. It also 
limits credit to an outlet to 30 days, 
payable 15 days thereafter. 

The new law also invalidates all ex- 
isting contracts in violation of its pro- 
visions after six months following its 
July 1 effective date. 


Store Differentials Issue in Penn- 

sylvania 

After ending in Williamsport its se- 
ries of hearings on Governor Leader’s 
recommendation for lower prices on 
store-bought milk, the Pennsylvania 
Milk Control Commission announced 
(June 30) no decision on price differ- 
entials would be issued before Sept. 1. 


Mahood | said 
testimony taken in Williamsport and 
at other cities throughout the state 
would be studied during the summer. 
Differentials between store-bought and 


Chairman Joab K. 


home-delivered milk are now allowed 
only in scattered areas of the state. 

At the Williamsport hearing, attor- 
neys for dealers and chain stores did 
not oppose a statewide differential for 
store-bought milk. 

Representing the dealers, Harold W. 
Swope, said his group would not have 
been able to absorb an $83,000 loss 
which he said would have resulted had 
there been a differential in the Wil- 
liamsport area in 1954. 

Swope suggested, however, that 
the governors recommendation be 
adopted on a “purely experimental 
basis.” 

Bernard Frankel, counsel for the 
chain stores, said a price differential 
of 1% cents a quart would be “a gen- 
eral blessing.” 

The Dairymen’s League said _pro- 
ducers do not intend to permit a pos- 
sible financial loss which might result 
from a store differential. 


Southern Dairies Appeals Licensing 

Decision in Georgia 

Southern Dairies, Inc., appealed 
(June 26) to- Fulton County Superio1 
Court in Atlanta from a decision of the 
Georgia Milk Control Board which 
denied them a license to sell milk in 
the Athens milk shed. The case was 
set for the court’s July term. 
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can be used to control the supplying 
of product to a tank and to shut off 
the supply when the tank is filled. 


This is the kind of business the Richer-Pour 
milk bottle brought to one dairy. It is typical 
of the way this bottle brings new sales to 
dairies in every market where it is introduced. 


e state. 

ng, attor- Control Cells will produce the 
weight sensing units and instruments, 
and Cherry-Burrell will handle adap- 


tation of the cells to equipment of 


stores did : 

rectory * Recent research proves many housewives 
prefer old-fashioned milk with cream on 
the top. 


rential for 
larold W. the type it manufactures for the dairy, 
not have 
5000 loss 


beverage, food, and chemical indus- 
tries. As the industrial applications are 
steal teal perfected, Cherry-Burrell will make ewe... 
the Wil. these units available to other manu- and scientifically designe 


facturers serving the same industries dey 
for incorporation in their equipment. 
ver, that h ' 
alli ts : a Cherry was elected to the 
. 0% >ctors , . ‘ell: 
ery ard of directors of € ontrol Cells, 
and in this capacity he will aid in 


\ ie in pushing the development of the versa- 

‘ferential tile load-cells. = © U  ¢ 
» “a gen- * 

” ae Send for sample 
said pro- PENNSALT MOVES TO NEW x Richer-Pour bottle 
nit a pos- QUARTERS j ec and literature 


Increase your sales with the patented 





ght result hp — 7 of a Penn e No changes necessary. -------- 
Svivania Salt Manufacturing Company Fits right into our ; 
Jesnaing have moved from the Widener Build- ont a meen y RICHER-POUR BOTTLE, INC. 
ing to a new office building at — ange ; 33 South Gay Street + Baltimore 2, Maryland 
Three Penn Center Plaza, Philadel- e No mechanical cream | Please send me a sample Richer-Pour Bottle 
appealed , ; ere in the size closure checked. 
ie phia, Pennsylvania. Also making the separators to buy. | 
bates move with parent company were the Richer-Pour separates : 38mm [_] 46mm (1) 56mm (1) 
“y ve Chemical Specialties Division, I. P. cream simply by pour 1 Name.....................-..-.--.-c--c-ccceeecenceeneees 
2 a Thomas Division, Industrial Chem- in ; 
1 milk in ‘ih Made Ged. Shenae 7 Chama nanan nnn nnnannnnnennew 
case was a ; ee eee ¥ Exclusively yours for ' Street 
Division and the Pennsalt Interna- bettie; ta @ aliven ter Sn tte ne re et ener a 
tional Corporation. 3 ‘) 9 0 ee ers Zone. State........ 
ritory for many years. 
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Ohio Dairy Uses Pure-Pak 
Casing Machine Successfully 


N AUTOMATIC CASER, han- 
dling 25,000 


half-gallon containers per day 


approximately 


under normal working conditions, has 
been in use at the Page Dairy Com- 
pany, Toledo, Ohio, since May, 1954. 

A first production model, known as 
the Standard-Knapp Model 824 Caser, 
the machine was developed by the 
Pure-Pak Division of Ex-Cell-O Cor- 
poration and the Standard-Knapp Di- 
vision, Emhart Manufacturing Com- 
pany. The caser packs nine half-gallon 
the 
speed is 10 cases per minute. 


cartons to case. Recommended 


The operation starts with cases be- 
ing moved on a conveyor through case 


NOPCO PLANS MILLION 
DOLLAR EXPANSION 
Anticipating a 25,000% increase in 
the demand for foamed plastics in 
the next five years, Ralph Wechsler, 
president of Nopco Chemical Com- 
pany, announces that the Board of 
Directors established a Plastics 
Division and “given the authority for 


has 


a million dollar expansion program 
of its facilities and organization.” 
“The Board felt that it will be de- 
sirable for the company to broaden 
its plastics activities in urethane and 
vinyl foams,” Wechsler declared. 
The anticipated 
creases in 


phenomenal _ in- 
of 25,000% 
these miracle foams is based upon a 


demand for 
market analysis made by Nopco dur- 
ing the development period. Cur- 
rently there are about 400,000 pounds 
of urethane foams produced largely 
for development purposes. These new 
foams are expected to pass the 100 
million pound mark within four years 
and will not only replace present ma- 
terials, but will pioneer new products 
and markets. 


Urethane foams, which can be 


fa 


washer up to main floor to caser. Si- 
multaneously, in the bottling room, 
Pure-Pak containers are being formed, 
sealed at bottom, sterilized in paraffin, 
filled and closed on a Pure-Pak Senior 
C. Filled cartons emerging from the 
machine are carried in single file by 
conveyor to the Standard-Knapp 
Caser, which serves as meeting point 
for case and filled carton. 

A caser designed for quarts through 
half-pints is now in production and has 
been designated as the Model 836. 

The Pure-Pak Division of Ex-Cell-O 
the exclusive sales 
agency for the Standard-Knapp Casers 
for Pure-Pak containers. Inquiries con- 


Corporation _ is 


formed in any consistency, from the 
of plywood to the softness, 
and 
the 
versatile member of the plastics in- 
dustry’s fast growing family of miracle 
synthetic materials. 


rigidity 


texture, resiliency of a. fine 


sponge, is youngest and most 


It has many outstanding attributes 
among which are light weight, insula- 
tion value in certain forms twice the 
value of cork, completely water- 
resistant, vermin and rot proof, non- 
aging, and tough. The material can 
easily be dyed, is sound absorbent, 
and has nearly perfect radar, radio, 
and x-ray transmission properties. 


Plans call for completion of two 
plants this year with production capac- 
ity of two million pounds of both 
urethane and vinyl foams. One plant 
will be in New Jersey, the second in 
Los Angeles. Nopco is also planning 
on a third to be completed next year. 
in another location. 

The New Jersey plant will include 
the research laboratory, the engineer- 
ing and applications division as well 
as the production of vinyl and ure- 
thane foams. 






This machine packs nine half-gallon con- 


tainers to the case. Smaller size ma- 
chines are on the way. 


cerning the Standard-Knapp Case 
should be addressed to: Sales Depart 
ment, Pure-Pak Division, Ex-Cell-O 
Corp., 1200 Oakman, Detroit 32, o1 


to a Pure-Pak sales representative. 


ADA HAS COLOR ADS 
FOR GROCERS 

Two color run-of-paper advertise 
ments for use by local dairies or re- 
tail food stores are now being offered 
by the American Dairy Association as 
a regular service. These prepared lay- 
outs, closely relating local dairies or 
food stores to the association’s national 
promotions, make it possible for close 
tie-in with nationally advertised pro- 
motions. 


The last 
fall on an experimental basis. Ads 
featuring the October Cheese Festi- 
val and the Holiday Eggnog 
paign were offered at that time. Use 
of the ads indicated strong interest, 
the 


tinued on a regular basis. 


new service was started 


cam- 


and service is now being con- 


Each campaign featured in the 
ROP service is backed up with the 
Dairy full- 
scale national program. Campaigns 
are featured on the Disneyland tele- 


vision show, now reaching a weekly 


American Association’s 


audience of over 50 million people, 
and through full color spreads in ma- 


jor consumer magazines. 
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Longer Terms For Equipment 
Buyers Under New Financing Plan 


NEW “pay-as-you-depreciate” 
financing plan employs pay- 
ments graduated to approxi- 
mate depreciation allowances under 
the sum-of-the-digits method of depre- 
ciation, according to Sydney D. Mad- 
dock, President, C.1.T. 
Earlier types of installment financing 


Corporation. 


used equal monthly payments which 
could not be related realistically to 
depreciation. 

Terms under such a financing pro- 
gram are longer than earlier terms 
available to buyers. 
offered by C.L.T. 
inator of the plan, are six years on 


Typical terms 
Corporation, orig- 


gasoline lift trucks, eight years on 
electric lift trucks; and 10 years on 
machinery for packaging, printing, 
dairies and_ bakeries, 
and on machine tools and textile ma- 


woodworking, 


chinery. Normal down payments still 
apply. 

The installment program was geared 
to the sum-of-the-digets method of 


method and also seems to be the one 
most favored by industry. After the 
first half of the depreciable life of a 
machine, this method has recovered 
more than 70 per cent of the cost. 
Under the 


chine user pays for his machine in 


“PAYD” program a ma- 


instalments during each year approx- 
imately what he can write off in de- 
preciation in that year. 

Regardless of the number of years 
used to depreciate equipment, this 
type of financing is more realistic and 
beneficial than older forms of financing 
even when used with one of the 
other of the new methods of depreci- 
ation. The relationship between the 
rate of payment for capital expendi- 
tures and depreciation reserves be- 
comes realistic. 

The new tax law and this new ap- 
proach to financing are of vital im- 
portance to industry. Some firms, 


however, apparently have failed to 


long-term advantages of the faster 
depreciation permitted. 

A few firms, in comparing straight 
line depreciation to the faster sched- 
ules apparently have reached the con- 
clusion that the new schedules only 
defer payment of taxes and offer no 
real savings in the long run. A Pren 
tice-Hall study pointed out that this 
ignores the fact that spending for 
machinery and equipment is a con- 
tinuing and constant process, so that 
fast amortization is really a means 
toward continuous and permanent tax 
savings, not just tax deferral. Even 
firms which are not “growth” firms 
should expect to grow as the national 
economy expands. 

As the Prentice-Hall report empha 
sized, long-term prospects in U. S. 
industry outweigh the danger that 
corporate tax rates may rise in the 
future above the present 52 per cent. 
Even if that should happen, com- 
panies that make steadily increasing 
investments in new machinery and 
equipment in the coming years will 
gain by using the faster depreciation 
schedules. Of course, if corporate tax 
rates should drop back, the advantage 
of the faster write-offs today would 


it 32. or depreciation because it is the fastest recognize the importance and _ the be that much greater. 


CHNABEL 


Mysto“ 


A true Masterpiece is a combination 
of skill, knowledge, imagination 
and talent... these requisites form 
the basic mold for the Schnabel 
Refrigerated Body. 
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If you have any refrigerated body 
problems or needs look to Schnabel 
and be sure of the finest. Wire, 
write or phone Schnabel for speci- 
fications and information meeting 
your needs. 


FEATURES 
12 Hp. compressor and two large hold- 
over plates . . also available with am- 
monia valves or over-the-road systems. 
Same type body available for low tempera- 
ture or two temperature operation. 


TH SCHNABEL company 


SOUTH TENTH STREET ¢ PITTSBURGH 3, PA. » HUbbard 1-3000 
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PROTECTS PAPER FROM INSECTS 


BUG, properly flattened, printed 
A in four colors and waxed, 
might appeal to an insect fan- 
cier, but its an unwelcome sight in the 


paper industry — particularly that seg- 
ment specializing in food protection. 


During summer months, mosquitos 
and other night-flying can 
prove especially annoying to a paper 
mill, When these insects tangle with a 
huge paper machine they become part 
of the paper in a jiffy. 


insects 












Whatever the job... 


PLATE HEAT 
EXCHANGER 
will do it 


the PLATE 
DIFFERENCE 


Scientifically designed corruga- 
tions assure maximum exposure 
of the product. Heating and 


The KVP Company of Kalamazoo, 
Michigan, manufacturer of food pro- 
tection papers, keeps paper damage 
by insects at a minimum through an 
intensive pest control program; it in- 
spects and sprays nearby fields and 
plant interiors frequently. 


The best way to prevent bugs from 
becoming a part of food papers is to 
keep them out of the plant itself. 
Areas around the plant are sprayed to 
kill the insects in their hiding places. 
These potential invaders can be any 


HEATING... 
COOLING... 
PASTEURIZING of... 
ICE CREAM MIX 
SWEET CREAM 
CHEESE MILK 
SOUR CREAM 


ee 


= ~PRREN |e 





FRUIT DRINKS 
BOTTLE MILK 
SKIMMILK 


cooling is more uniform — more thorough — more efficient. Special 
no-groove gasket bond on both sides of every other plate eliminates 
the loose gasket problem .. . cleaning is fast and easy. Criss-cross 
contact distributes take-up pressure equally, prevents buckling of plates. 





Sold by 
KUSEL and 
LEADING 
DISTRIBUTORS 


DEPT. A 
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Want CONVINCING PROOF? 


ASK those who really know .. . SEE a KUSEL UNIT 
in action. Full list of satisfied OWNERS from COAST 
to COAST yours for the asking . . . DO IT NOW! 


COMPLETELY ENGINEERED AND MANUFACTURED BY 


KUSEL DAIRY EQUIPMENT CO. 


WATERTOWN, WISCONSIN 


100 difterent 
common are 


of some varieties, but 
mosquitos, 


gnats, chiggers and June beetles. 


the most 


Spraying presents its problems. 
One A good rainstorm 
will wash away all the effectiveness 
of the The too, 
are a problem, for they eventually 
become 


is weather. 


chemicals. insects, 


immune to certain sprays; 
thus, new insecticides are continually 
being put into use. 


Normal spraying procedure starts 
with the old stand-by, DDT. Certain 
insects are killed easily with DDT, 
but others have grown used to it. 
So the initial spray of DDT is fol- 
lowed up with chlorodane or meth- 
oxochlor, two insecticides which have 
a meaning only to chemists and pest 
control experts. If nothing else works, 
the insect specialists use a chemical 
called malathion which the bugs have 
not yet learned to live with. 


Continual spraying during the sum- 
mer months greatly reduces the num- 
ber of night-flying insects around the 
mill and surrounding residential areas. 
However, besides the nightly raiders, 
there are certain insects who try to 
set up housekeeping within the mill. 
These include silverfish, moths, flies 
and carpet beetles, the latter being 
particularly fond of woolen felts on 
the paper machines. To combat these, 
the interior of the mill is sprayed 
regularly twice a month. Also, the 
pest control service is on call in case 
insects are discovered between spray- 
ings by plant employees. 


Special insecticides and spray guns 
are used by the pest control service 
for inside work as industrial 
plant has its own special problem, 
depending on the type of raw ma- 
terials used. Woodpulp, for instance, 


each 


will attract a different type insect 
than will grain or chemical materials. 
x 


New Divco Promotion Piece 
NEW DIE-CUT, two color self- 
A mailing promotion piece has 
been issued by Divco Cor 
poration, 22000 Hoover Road, Detroit 
5, Michigan, to introduce their new, 
squared-up bodies to the trade. The 
new mailer, printed on krome-kote 
stock, illustrates a cut-away view of 
the truck on the inside with full de- 
scriptive data while the back cove 
shows the exterior appearance of the 
new body. 
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ERNEST NUBER 





E. T. KINNEY 


American Box 


Two new Directors named to the 
Board of the American Box Co., 1900 
W. 3rd St., Cleveland, Ohio, and sub- 
sidiary Wood Products 
Corp., Marion, S, C., at its annual 
meeting recently, are A. R. Caputo, 
General Sales Manager, and Glenn E. 
Maxfield, Production Manager, it was 


American 


announced by Heroge H. Kubes, Pres- 
ident of the two firms. 


Top level promotions advanced 
Henry S. Kubes, Vice-President and 
Manufacturing Manager, to Executive 
Vice-President; John P. Kubes, Direc- 
tor of Package Research, to Vice-Pres- 
ident; and Z. R. Meredith, Comp- 
troller, to Assistant 
Treasurer. 

Board members re-elected are 
George H. Kubes, Henry S. Kubes, 
John P. Kubes, R. L. Finan and Mark 


L. MeCave. 


Secretary and 


Automatic Packaging Equipment 


Ad Reinsberg, Vice-President and 
Sales Manager of the Automatic Pack- 
aging Equipment, Inc., of 69 West 
Washington St., Chicago, announces 
the appointment of A. J. “Jeff” Davis 
as district sales representative for the 
Southeast. He will Alabama, 
Georgia, North Carolina, Florida and 
East Tennessee. 


cover 


Mr. Davis, for the past seven years, 
has represented the American Miaza 
Products Co., of New York, headquar- 
tering in Atlanta. 


Bally Case and Cooler Co. 
E. T. 


south-central district sales manager by 


Kinney has been appointed 


the Bally Case and Cooler Company, 
Bally, Pa., according to an announce- 
ment by Leon Prince, Bally sales man- 
ager, 

Kinney will work out of Memphis, 
Tenn., and cover the states of Tennes- 


August, 1955 


Notes 


see, Alabama, Arkansas 


and Louisiana. 


Mississippi, 


Before his appointment, Mr. Kinney 
was sales manager of the Mid-South 
Fixture Co., Memphis, a Bally distri 
butor. 


Bristol Co. 
Ernest Nuber has been promoted 
to general field sales manager for the 


Bristol Company, according to an an- 


nouncement by Harry E. Beane, vice- 
president in charge of sales, 

Mr. Nuber joined the Bristol sales 
engineering organization in 1929. He 
was made Pacific Coast Manager in 
1934 later brought to the 
home office at Waterbury to become 


and was 
export manager. In 1948, he was pro 
moted to the position of manager of 
the company’s application engineering 
department and has been sales man 
ager since the beginning of 1954. 
Before joining the Bristol Company 
he was associated with the New York 
Edison Company in the General Test 


MID-STATES 





YreFok containers 





OOo, 


Quality stitching wire manufactured to exact 

specifications for Ex-Cell-O machines. Wrapped 

on fiber throw-away spools for ease of handling 
. Snug fit . . . fast feeding without binding 

or tangling. 

Sizes—21 gauge and 23 gauge « Finishes—galvanized or liquor 


MID-STATES STEEL & WIRE COMPANY 


(GizohaceldekSZili-mmlaleliclale! 


B[ola seal gill Mma leldlels 
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and Engineering Department and later 


trict with headquarters in Charlotte, 





Di 
with the Western Electric Co. and N. C., Vi 
Ng of Transportation of New York Cherry-Burrell Corp. : 
Fred Means, who has served as 
Cherry-Burrell Corp. manager of Cherry-Burrell’s Charlotte 
G. H. Tellier was appointed Cherry- branch, has been made farm tank sales 7 
Burrell Corporation’s principal repre- specialist for the southeastern states. ’ 
sentative in 3-A Sanitary Standards C. G. Bender, formerly of the Char- = 
work according to the announcement lotte sales branch, has been designated FRANK BRASHER C. G. BENDER d 
of John G. Cherry, president. sales manager of the newly created with Schaefer Brewing Company as . 
A newcomer to the staff of Cherrv- sales branch in Atlanta. Robert Sharp general borough manager and traffic ‘ 
Burrell Corporation, dairy and food will join the Atlanta branch sales force, manager until 1954 when he joined 7 
equipment manufacturer, is Joseph A. and Otto Pelzer will be assigned to General Stores. C 
Perry, sales engineer, according to the Atlanta to handle customer service in Moss C. Alex has been appointed 
announcement of D. H. Burrell, Vice- that area. Ray Finn was made sales general manager for the Paper Con- I 
President — Operations. manager of Cherry-Burrell’s San Fran- tainer Division of Continental Can ( 
Wally Volkman, who has been a —_ branch, according we Ge — Company, it was announced by Eu- t 
wiles engineer hy Cte dial hnouncement of L. O. Ott, western dis- gene R. Van Meter, vice-president of ' 
since 1948, was assigned to Chicago _ ——” ~~ = the Division. ; 
branch and district headquarters in the ene en eS Se Son Mr. Alex joined Continental in 1946 
same capacity, according to an an- Francisco branch. as a paper container salesman on the ( 
nouncement of John Farley, manager Continental Can Co. West Coast. In 1953, he became act- | 


of Cherry-Burrell’s field sales division. 


Cherry-Burrell is setting up a South- 
east District, an Atlanta Branch, and 
is reassigning some sales personnel. 
Frank Brasher, long a salesman in the 
Chicago area has been appointed man- 
ager of Cherry-Burrell’s southeast dis- 


Robert E. Woods, 


manager of General Stores Corpora- 


former general 
tion, has joined Continental Can Com- 
pany as assistant to Lawrence Wilkin- 
son, group vice-president in charge of 
the company’s non-metal divisions. 


1949 


was associated 


on, he 


IT PAYS TO USE R&M QUALITY FILTERS 


From 


it’s easier to 


ol 


“Grab and Go” with 
FIG. 95A MILK CASE TRUCK 


ing manager of sales for its Eastern 
that 
until his present appointment. 


Division, remaining in position 


Crown Cork and Seal Co. 

George W. Crabtree, Vice-President 
of Crown Cork and Seal Company, 
Inc. and General Manager of its Can 






Save wear on milk cases and reduce bot- 
tle breakage, while you also cut your 
handling costs. With Fig. 95A one man 
handles 6 to 8 milk cases easily, quickly, 
safely — full or empty. Takes most makes 
of wood or wire cases for quart or pint 
bottles. Cases can be stacked close to 
gether. Adjustable hook fits into hand 
hole of bottom case and is locked by hand 
lever. Supporting rack is pushed against 
cases to assure proper balance when truck 
is tipped back —and you're 
ready to roll! Get our prices 
on Fig. 95A! 













FIG. 1154 MILK CASE DOLLIES 


cases on wheels with these 
open angle inexpensive dollies 


{ They'll quickly pay 
P their way by reduc 
' ae FM 
‘ i ee pegen. 
Fig. 1154NB-BH 


ing breakage and 
saving wear on 
case bottoms 
Available in sizes and styles for single, double or 
triple stacks of round or square bottle cases. Remov 
able bar handle and perforated sheet steel bottom, 
as shown on Fig. 1154NB-BH, are optional equipment. 
Steel frames with rust-resisting finish. Four double ball 
race swivel casters for easy movement in any direc- 
tion. Semi-Steel or Solid Rubber Oilite Bearing Wheels. 


Consult your jobber or 


Keep your 
sturdy, 





Fig. 1154 A 
write direct for literature. 


(ying TRUCK AND CASTER CO. 
1171 DIVISION ST., FARIBAULT, MINN 
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WRITE: REEVE & MITCHELL 1891 


211-221 NORTH 13TH STREET -:- PHILADELPHIA 7, PA. 
Phones: Rittenhouse 6-6327; 6-6328 
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Division, has been elected Executive 
Vice-President of the Company, it was 
announced today by Russels Gowans, 
President. 


Mr. Crabtree joined the Company 
in 1952 as Vice-President in Charge of 
Manufacturing of the Company’s sub- 
sidiary, Crown Can Company, Phila- 
delphia. Prior to his joining the Crown 
organization, Mr, Crabtree has been 
associated with the can manufacturing 
industry for 20 years. 

Chr. Hansen’s Laboratory, Inc. 

Roy G. 
pointed southern representative of 
Chr. Hansen’s Laboratory, Inc. With 
the Missouri Department of Agricul- 


McCallister has been ap- 


ture for many years and with an ex- 
cellent background in dairy products 
manufacturing, Mr. McCallister 
the Chr. 
Laboratory, Inc., services to manufac- 
turing milk plants through the South, 
where he is widely known. Mr. Me- 


will 


extend scope of Hansen’s 


Callister’s headquarters will be in Oak 
Ridge, Missouri. 
Dairy Equipment Co. 

Charles Kk. 


ted president of the Dairy Equipment 


Albrecht has been elec- 


Company, succeeding his father, G. F. 
Albrecht, who was killed in an auto- 
mobile accident near Watertown, Wis- 
consin. 


Kenneth S. Hart was re-elected vice- 
president, Richard Markley, chief en- 
gineer, was re-elected secretary, and 
Mrs. Phyllis Albrecht was re-elected 
treasurer. 

Dairypak Incorporated 

Clarke Marion, president and gen- 
eral manager of Dairypak Incorpor- 
ated, manufacturers of paper milk 
cartons, today announced the appoint- 
ments of Ruth E. Gerlach as assistant 
secretary, Howard A. Garnett as treas- 
urer, and James B. Brennan as con- 
troller. 


A three man shift in the sales or- 
ganization of Dairypak Incorporated, 
has been announced by M. S. Johnson, 
Jr., vice-president in charge of sales. 
Robert M. Crump, formerly assigned 
to sales in the Wisconsin, Illinois and 
upper Michigan areas, has been ap- 
pointed district manager 
Dairypak’s Clinton, lowa Plant. 


sales for 

Moving up to Crump’s former ter- 
ritory is Paul C. Weigard, formerly a 
district manager for Pure Oil Com- 


pany. The third change is the appoint- 
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CHARLES K. ALBRECHT PAUL C. WEIGARD 


ment of Robert G. Smith to supervise 
sales in the company’s South-West 
district. 





Harold A. Ruffead has joined the 
sales organization of Dairypak Inc., 
according to an announcement by M. 
S. Johnston, vice-president in charge 
of sales. Mr. Ruffead will be responsi- 
ble for sales and service activities in 
the Company’s reorganized Northern 
Illinois and Indiana territory. 

Prior to Dairypak, Mr. 
Ruffead was with the American Seal- 

(Please Turn to Page 94) 


joining 


Competent dairy personnel find posi- 
tions through American Milk Review 
classified ads. 


flake ACE ALKALI 


e Superior Bottle- 


Washing 


e Less Machine 
Scale 


THE HEAVY DUTY 
BOTTLE-WASHING 
COMPOUND WITH 
EXTRA CLEANING 
ACTION FOR 
DIFFICULT JOBS 


e A Practical Price 


® Produces premium results with the 
toughest bottle-washing jobs. 


® Economical—Less required—Solu- 
tions last longer. 


® Reasonably priced. 
® Reduces rejects and rewashes. 


® Does an outstanding job even in 
hard water. 


® Eliminates the basic cause of scale 
formation. 


Flake ACE ALKALI contains an ex- 
clusive combination of materials 
not found in any other bottle-wash- 
ing compound! That’s why it pro- 
duces faster wetting . . . better 
penetration . . . and a more com- 
plete removal of films and soils. 


Because flake ACE ALKALI does a 
heavy-duty cleaning job, a pound 
goes further. Due to its efficient 
cleaning action, solutions last 
longer. 


SOLVAY PROCESS DIVISION 


Allied Chemical & Dye Corporation 


llied 61 Broadway, New York 6, N. Y. 
hemical 
v ——— BRANCH SALES OFFICES: ——— 
Boston « Charlotte + Chicago + Cincinnati + Cleveland 


Detroit « Houston +» New Orleans + New York + 
Pittsburgh + St. Louls + Syracuse 


Philadelphia 





Drains Quickly, Rinses Clear 
Even in Hard Water! Bottles 
washed in flake ACE ALKALI 
come out bright and sparkle like 
new without specks... spots... 
streaks or dulling film. 


Keeps Machines Cleaner—Longer! 
Where other cleaners build up de- 
posits on bottle-washing machines, 
flake ACE ALKALI minimizes and 
practically eliminates the forma- 
tion of scale. 


FREE LITERATURE! Gives additional 
information on flake ACE AL- 
KALI, solution strengths, instruc- 
tions for use, etc. 


INSPECTION SAMPLES available at 
no cost or obligation. 





New flake ACE ALKALI has 
these outstanding physical 
properties... 

 DUSTLESS 

QUICKER DISSOLVING 
GREATER SOLUBILITY 
CONSTANT UNIFORMITY 











SOLVAY 
Snowflake® Crystals * Calcium Chloride 
Potassium Carbonate ¢ Caustic Potash 
Soda Ash * Sodium Bicarbonate ¢ Chlorine 
Ammonium Bicarbonate * Sodium Nitrite 
Cleaning Compounds « A ium Chloride 
Chloroform * Caustic Soda * Monochiorobenzene 
Para-dichlorobenzene ¢ Ortho-dichlorobenzene 
Methylene Chioride «* Carbon Tetrachlioride 

Methyl Chioride 
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COMPANY NEWS 


(Continued from Page 71) 


Mr. Stuart said the new plan offers 
opportunity to all, from office boy to 
president, unlike many other plans 
which exclude management and tech- 
nical personnel. 


Other unusual features of the Canco 
plan, Mr. Stuart said, include: 


1. Awards will be based on 20% 
of gross whereas the cus- 


tomary practice of industry is to limit 


savings, 


awards to the net savings. 


2. Each award will be computed 


at 20% of the first year’s savings at 
the first location at which the sugges- 
tion is used, but if the suggestion is 
adopted for extended use in the com- 
pany, supplemental awards at the 
same rate for the first year’s savings 
at each additional location at which 
it is used will be paid until the total 
award payments reach the maximum 
of $10,000. 


CHERRY-BURRELL MOVES 
TO PELHAM MANOR 


Another important company chang- 


ing the scene of its operations is 





milk house... 


helps assure finest quality milk. 


For full information, see your Cherry-Burrell Representa- 


tive or send for new bulletin G-498. 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





78 


She doesn’t need your Fieldman 


Put a new Cherry-Burrell “Icy Kold” in a producer's 
and your fieldmen won't spend time 
servicing farm tanks. This ice-bank type cooler requires 
virtually no maintenance. Complete package unit, no 
“extras” to buy. Side-wall film cooling without agitation 


Cherry-Burrell. This manufacturer of 
dairy processing equipment is now 
located at 22 Pelham Parkway, Pel- 
ham Manor, New York. 


2 
PAINT TRIAL KIT OFFERED 


The Pennsylvania Salt Manufactur- 
ing Company's Corrosion Engineering 
Department announces availability of 
a low cost trial kit of Thick-Coat, 
its new product for 
atmospheres. 
This kit, designed for testing pur- 
poses contains two quarts of Thick- 
Coat, one quart of Pennsalt Lock 
Prime, a quart of Pennpaint thinner, 
complete specifications and directions 
for use. 


resin-coating 


humid and_ corrosive 


The Thick-Coat system provides a 
protective coating for new or corroded 
metal, surfaces 
exposed to fumes, corrosive atmos- 


concrete and wood 


pheres and spillage of destructive 


chemicals. 


Thick-Coat is applied like regular 
maintenance paint by brush, roller or 
spray as it comes from the can. In 
a three-coat system — one primer and 


two top coats—it will build up to 


a minimum of 6 mils dry film thick- 
ness. Thick-Coat is regularly offered 
in white, green, slate gray, silver gray, 
and black and may be obtained in 
other colors on special order. 


Additional information and_ trial 
kits are available on request: Corro- 
sion Engineering Department, Penn- 
sylvania Salt Manufacturing Co., 3 
Penn Center Plaza, Philadelphia 7, 
Penna. 


MERCHANTS REFRIGERATING 
BUILDS NEW WAREHOUSE 


1,250,000 cubic 
Merchants Re- 
frigerating Company's warehouse at 
Hopkins, Minn., is now in operation. 
Opened on June 15th, the new addi- 
tion has both cooler and freezer space, 
sections for tenant rentals as well as 
private dock space and office space 
for each tenant. 


An_ ultra-modern 
foot addition to the 


The new space, located at the east 
end of the original building which 
1951, gives the 
Hopkins plant a total storage capacity 
of over 3,000,000 cubic feet. The 


warehouse has facilities for 


was completed in 


loading 


LITTLE THINGS 
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Chocolate Milk Drinks, made with FORBES Chocolate Flavor Powders, 
are delicious, have eye appeal, are tops in quality, economical in cost. 






Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. e CLEVELAND 13, OHIO 
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and unloading 52 trucks at one time, 
and a rail dock which can handle 19 
freight cars at one time. 


Mr. John B. Frane, plant manager, 
reports that the construction of the 
new one-story addition is steel re- 
inforced concrete with glazed tile. An 
automatic sprinkler system with ADT 
alarm and ADT burglary protection 
has been installed. The Hopkins plant 
is equipped to blast freeze 200,000 
pounds of fresh products every 24 
hours. 


The Hopkins, Minn., plant is one 
of 9 modern refrigerated warehouses 
operated by Merchants Refrigerating 
Company. President Arthur N. Otis, 
states: 


“The new Hopkins addition is a 
part of our company’s plan to pro- 
vide our customers from coast to 
coast, with modern, efficient storage 
services.” 


Merchants Refrigerating Company, 
with headquarters at 17 Varick St., 
New York City, has warehouses in 
New York City; Newark, N. J.; Jersey 
City, N. J.; Buffalo, N. Y.; St. Louis, 


Missouri and Modesto, Calif. 


CRAFT SELLS BULK COOLERS 
IN CANADA 

Mr. R. L. Pearson, Sales Manager 
of the Craft Milkooler Corporation, 
2701 North Pulaski Road, Chicago, 
Ill., announces that his firm has en- 
tered into a contract with the Dairy 
Equipment Company of Toronto, On- 
tario, Canada, calling for minimum 
sales of 200 bulk coolers per year. 


Mr. Frank Clark of the Canadian 
Company installed the first bulk cool- 
ers ever installed on dairy farms in 
Ontario. He anticipates a total of 
several thousand bulk coolers to be 
put into use on dairy farms in Canada 


within the next few years. 


A purchasing program for dairy 
farmers and plants in Ontario is being 
set up in cooperation with the Craft 
Milkooler Corporation, similar to the 
plan now in operation in the United 
States. The coolers are installed on 
dairy farms with no down payment, 
but with a check-off system with the 
dairy plant, either on a basis of so 
much per hundredweight per month 
or on a flat base payment per month. 


Mr. Pearson states that Craft is now 
in production on units and that the 








5000 gallon transport trailer. 


Steel Outer Covering. 


Rear service vestibule on farm pick-up tank, 





August, 1955 


Stainless 


When 


Portersville today. 





Dairymen know they can count on the performance of 
Portersville equipment for fast, economical milk trans- 
portation. Engineered by tank specialists, advanced 
design and careful attention to all sanitary features 
are a part of every Portersville Transportation Tank. 
Whether you need large capacity trailer transports, 
in single or multiple compartments, or farm pick-up 
tanks, you will find them all at Portersville. Your dairy 
will be better equipped in the future if you specify 
Write for complete information. 


Portersville 


Statnless Equipment Corp. 


PORTERSVILLE, 1 (BUTLER COUNTY), PA. 


plant is being geared for mass 
production. 


ANDERSON BROTHERS CO. 
40 YEARS OLD 


The Anderson Bros. Manufacturing 
Company of Rockford, IIl., recently 
celebrated its 40th anniversary in a 
novel way —it didn’t celebrate at all! 
Instead, Swan F. Anderson, chairman 
of the board, and Ralph Anderson, 
president of the the packaging prod- 
ucts company, chose the occasion to 
get out a letter to their customers, 
real and potential, explaining that 
while they have 40 years of experi- 
ence behind them, they still have 
young ideas and the modern, efficient 
organization to put them into effect. 


They say they intend to grow — not 
to grow old — by providing the finest 
equipment possible in packaging 
machinery. 


* 
DIVCO TRUCK LEASES RISE 


A substantial increase in Divco 
Truck Leasing, Inc., business has 
been reported by G. E. Muma, presi- 


(Continued on Page 103) 











79 








DAIRIES NEWEST 
SENSATION... 


errr? 


ORANGE JUICE 


full O’ Sunshine! 







“FLAVOR 
FRESH” 

* 
WHERE 
ORANGES 
GROW 


Tree-Fresh Flavor! 
Super Keeping 
Qualities. 
Instantly - Ready 
to Serve. 


Utmost Convenience — no cans to open, no 
water mixing, no fruit to juice. 


By Processes Developed During Our 10 Year's 
Pioneering of This New Field! 


Sales Representatives Invited 
Write or Wire 
PRODUCED FOR YOU BY 


HART’S 


CITRUS PRODUCTS 


P. O. Box 629 


ORLANDO, FLORIDA 
Phone: 2-6121 


FROM THE “HART” OF CITRUS LAND 
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NEW PRODUCTS 


Washer for Dispensing Cans 
HE LATHROP-PAULSON 

T coneasy has developed a new 
can washer for washing dispens- 

ing cans. Known as the Conservation 
Rotary can washer the equipment uses 
a special washing solution at high 
temperatures. This reduces consider- 


ably the possibility of pipelines and 


pumps’ becoming clogged with lime 


or scale deposits. 





Although especially designed for 
washing dispensing cans, the Conser- 
vation Rotary Can Washer can also 
be used on any other type of milk can. 


Simultaneously, it washes the cover, 
interior and exterior surfaces of the 
can. It will wash three to six cans a 
minute. 

A six-page illustrated bulletin de- 
scribing what happens to a can in the 
washer can be obtained by writing 
“Rotary Can Washer,” Lathrop-Paul- 
son Company, 2499 W. 48 St., Chi- 
cago 32, Illinois 


te 
Portable Electronic Scale 


LOW-COST portable — elec- 
A tronic seale, with 40,000 

pound load capacity, is now 
being marketed by the Cherry-Bur- 
rell Corporation. 

Measuring 11” x 14” x 4”, it is 
said to be especially suited for truck 
weighing and other applications 
where heavy loads can be concen 


—— 
Gre. ~~ / es 


a ae. 


trated in a small area. Accuracy is 
maintained by means of manual mill 
balance circuit. One, two, or fom 
platforms can be read from one in- 
dicator. 

The electronic scale operates well 
under severe field conditions. 

Further details are available from 
Cherry-Burrell Corporation, Dept. 
EC, 427 West Randolph Street, Chi 
cago 6, Il. 


Pfaudler Testing Unit 

HE PFAUDLER COMPANY, 
T tects N. Y., announces the 
availability of its new glassed 
steel conical dryer-blender for product 
testing. One unit will be located at 
the Company’s mechanical research 
laboratory and a second unit will be 
available for testing in client’s plants. 

The test equipment is a scale model, 
so that experimental work gives reli- 
able indication of the results which 
may be anticipated with various proc- 
essing conditions in production-sized 
equipment. Tests of an_ individual 
product will be made without charge 
in the Pfaudler laboratory. 

According to the manufacturer, the 
new dryer can be used for every acid 
except hydrofluoric, and for alkalis up 
to pH 12. Its glassed steel inside re- 
sists adherence, and thus not only re 
duces clean-up losses and labor, but 
improves heat transfer. Possibility of 
metallic contamination is eliminated. 

Standard units are available in fou 
2-ft., 4-ft., 6-ft. and 8-ft. 
with volume ranging to 150 cu. ft. 


diameters 


working capacity. Internal pressures 
range from full vacuum to 20 p.s.i., 
and each unit is tested to meet ASME 
code specifications. 

Applications for use of a test unit 
are available on request to: Project 
Engineering Department, The Pfaud 
ler Company, 1000 West 
Rochester 3, N. Y. 


Avenue, 
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Truck Hauls Both Bulk, 
Can Milk Together 


SHORTY TANKER has _ been 
A introduced by the Schlueter 
Co., Janesville, Wisconsin, for 


hauling bulk milk and can milk all 


on one truck. 


It is a portable, insulated milk con- 
tainer of 5,000 Ib. capacity, equipped 
with a sanitary pump, tygon tubing, 
sample bottle cabinet and such other 
equipment required to pick up and 
deliver bulk fluid products (i.e. milk, 
ice cream mix, citrus juices, eggs, etc.) 





substantial savings on gallons, mile, 
dollar basis on milk routes having only 


partly bulk pick-up. 


For smaller dairy plants, the Tanker 


face-cowl chassis. By locating the 
compressor behind the cabinet under 
the dashboard, a minimum of cab 
area is required. This new model al- 
lows frozen products to be handled 
insulated or refrigerated milk trucks. 


Since body and chassis styles vary 
widely, the compressor has been 
mounted on a track and can _ be 


or four Built-in steel skids permit the Tanker 
one in to be easily moved into a standard will substitute for the receiving room, 
milk can truck, on any truck platform, weight tank, can washer, and holding 
tes well or even into a dairy plant to be used tank, 
as a spare holding tank. ® 
le from The Tanker is 54” wide by 80” Kari-Kold Cab-Area Cabinet 





Dept. long and 53%” high. It displaces 4 cans HE KARI-KOLD COMPANY 
et, Chi- by 6 cans on a standard milk can truck announces a new ice cream 
Model 214, 


designed for the driver's compart- 


or 48 cans double stacked. The ca- holdover cabinet, 


pacity of 5,000 Ibs is nearly 59 cans of moved laterally across the back of 


g Unit milk. The Tanker weighs 1,850 Ibs. ment of many popular delivery trucks the cabinet for proper installation in 
IPANY. which is nearly the equivalent weight — Ford, Chevrolets, GMC’s, Interna- the space available. For complete in- 
ices the of the displaced empty cans. For farm tionals and numerous others. This formation on this model, write to 
glassed bulk milk pick-up, the Tanker can be large, mechanically refrigerated cab- Kari-Kold Company, 219 Scribne1 


Avenue, N. W., 


Michigan. 


operated out of any of the can truck inet can be installed in the front of Grand Rapids 4, 


product 
ated at side doors. Operating tests have proven most truck bodies mounted on_flat- 


‘esearch 
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lividual 


ECONOMICAL 
LIGHT WEIGHT 


charge 


Superior Armor Klad Wire 
‘er, the Crates for paper bottles are 
rv acid built for longest possible 
‘ service. Strong, heavy gauge 
steel wires firmly welded to 
ide re- make rigidly braced light 


alis up 
















nlv re weight construction combined 

: a with durability... special No. FHH 1129 SS 20 
W, bu coating means easier 20 le. - 
lity of cleaning, more sanitary stacking with pay —— oe 
ae crates. Low original cost — Pee formed hand holds 
inated. ra \3 straight wire 
minimum upkeep. or straight wire handles. 
in fou indiles (1120 SS). 
8-ft. FLAT WIRE BOTTOMS, 
cu. ft. ruggedly braced to give 
>ssures greatest area of paper 

bottle support. 

p.S.1., 

ASME WIRE CRATES for paper and glass 
bottles * MILK CANS * CREAM 

so Joun Woop ComPANy Cane MoODeD sno OF 
Project gay’ PAILS * STRAINERS 
Pfaud - Superior Metalware Division 
venue, F 509 Front Avenue St. Paul, Minnesota Metalware for The Dairy Industry 
eview 
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Kupfer Introduces New 

Bulk Milk Cooler 

NEW bulk milk 
cooler, which has been placed 

on the market by the Kupfer 
Products Co., is now available. The 


low priced 


lower price was made possible by pro- 
duction line efficiencies, according to 
President J. T. Gerhardt. 


Conforming to all PMA _ perform- 
ance requirements and 3A Standards, 
the cooler has a 10-year guarantee on 
tank, agitator blades and shaft, and a 
five-vear guarantee on the refrigeration 
unit, against failures due to faulty ma- 
terials or workmanship. 


Cooling is accomplished by a 
direct-expansion cooling system with 
Freon gas circulating through a cold 
wall area in the stainless-steel, dou- 


ble-walled tank. 


One of the unique features of the 
cooler is the switch that controls both 
the agitator the condenser. It 
allows the agitator to operate inde- 
pendently. It does not allow the con- 
denser to operate independently. 


and 


The cooler has adjustable legs and 


a built-in, two-directional leveling 





device; spun glass insulation; welded, 
all-steel frame. The 
tank is designed for complete drain 
age, full milk 
agitation. 


support inner 


easier cleaning and 


The 150 to 550 gallon coolers are 
self-contained units, including motor, 
hermetically-sealed refrigeration unit 
and all essential parts. Larger sizes 
to 1,000 gallons are available with 
remote condenser units. 


Toledo Truck Scale Line 


N EXPANDED LINE OF To- 
ledo Truck Scales ranging from 
60 ft. platform sizes down to 
axle load scales is illustrated and de- 


scribed in an_ eight-page booklet. 


Known as the Toledo “Hi-Weigh” line, 
these scales feature the latest type 
double pendulum mechanism in cabi- 
net heads that regularly offer up to 
nine unit weights. There is parallel 
link platform suspension to absorb la- 
teral platform movement; it is stated 
that pivots are self-gauging, so that if 
a replacement is ever necessary the 
new pivot is automatically in gauge, 
full original 
tained. 


and 


accuracy is main- 


A particular point is made of the 


new features offered in the weigh- 


bridge construction and pit design 
which it is claimed achieve not only 
higher strength, but important econo- 
mies in installation. Three groups of 
scales are available in the new Toledo 
“Hi-Weigh” line. These are axle load 
scales in 20 or 30 ton capacities, 2- 
section truck scales in capacities to 30 
tons, and 4-section truck scales in ca- 
pacities to 60 tons. Helpful suggestions 
on selecting a motor truck scale are 
given. 


this literature Form 
2417a, may be obtained by writing 
to Toledo Scale Company, Toledo 1, 
Ohio. 


Copies of 





























ol-F lake Ite MAKERS PROTECT YOUR PRODUCT 
sees 
o 
at these special prices for a wit 
limited time only! le t 
Up to 1 ton $1750.00 ' res 0 n @ 
Up to 1/2 tons 2200.00 f 
Up to 2 tons 2550.00 Stainless Steel 
coe MILK DISPENSER CANS 
; , : COL-FLAKE 
frigeration and electrical poe 
controls. Installation data MAKING - 
supplied. MACHINE ——___i%. @ No rust 
4 iil F @ No retinning 
Above prices are F.O.B. an | @ Easier to clean; with- 
Chicago. (Storage bins ex- ICE BIN £  ] stands strong caustics 
tra; prices furnished upon @ Light; easy to handle 
request.) $e, eae Call your dairy supply house 
Te, eS" or write Firestone Steel 
BUY DIRECT AND SAVE! Peery > Products, Akron 1, Ohio 
Send Coupon for Complete Details e 
CAAA SSAA SASSOON ROAM ndwane seed am 
COL-FLAKE CORPORATION Ps rp < et 
2446 S. Ashland Avenue, Chicago 8, Illinois. (™. 4 
Gentlemen: Please send detailed particulars. ' =. 
Name 4 ; 4 
Address—Dept. M. R. 4 vn ° 
City Zone State d La J 4 74 INL ES? 
| require tons of ice per day. ° 7 
( Please have engineer call. | 5-gallon capacity 
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Sherbet Container 
NEW stock design pint sherbet 
container is being offered to 
ice cream manufacturers by 
Lily-Tulip Cup Corporation. 
& Mar- 


gulies, the new sherbet container is 


Designed by Lippincott 
printed in harmonious shades of red 
and violet. Stylized drawings of fruits 
on the container represent the most 
popular sherbet flavors and make the 
container suitable for sherbets. 

A panel-plate, snap-over lid in 
matching colors and design can be 
imprinted with the 
name, trademark and 


manufacturer's 
sherbet flavor. 


Quirk Introduces New 
Truck Cabinets 

NEW frozen food 
Diveo trucks has been intro- 
duced by the Quirk Manufac- 
turing Co. of Cudahy, Wisconsin. Cab- 
inet Model 708 has a capacity of 18 
gallons and is designed for side mount- 


cabinet for 


ing over the wheel housing. 


Refrigeration is provided by com 
pressor type units powered by 110 
volt the trucks are 
garaged Extra thick eu- 


insulation 


circuits while 
overnight. 
tank 


long 


tectic and special 
sub-zero 


outside 


permits hold-over_ of 


temperatures, regardless of 


weather. 


At the end of the day the routeman 
loads the cabinet with additional prod 
ucts and plugs the power cord into 
any wall outlet. The F-22 type, 4 Hp. 
compressor starts its work, rapidly 
temperature to 20 

Next 
the 


lowering cabinet 
degrees below 
the 


and starts his route. 


zero. morning, 


driver removes power cord 


One of the features of the cabinet 
is the counter-balanced, no-frost lid. 
It opens easily and remains open at 
the desired height, leaving the driver 





hands free to handle the 


both 
products. 


with 


Specifications and details of all units 
are available upon request from the 
manufacturer. 


Braun Bulletin on Brushes 
HORT- AND LONG-HANDLE 
utility scrub brushes are featured 

by the Braun Brush Company in 

a new bulletin. Albra, as the company 
is also known, will send a copy of the 


bulletin on request. Write to Braun 


Brush Company, Woodhaven, N. Y. 









CHECK and COMPARE 


STURDY- 
BUILT 





T STURDY-BUILT 


ECONOMY MODELS 


OTHERS 


Xx ? 


CONTAINER REMAINS UPRIGHT 
at all times. No spillage or 
leakage; delivers full bottle. 








FIXED POSITION — individual 
containers do not slide, tumble X ? 
or fall. Moved as a unit. 


NO BELTS or motor drives — 
simple operation; few moving x : 
parts; positive delivery. 


FEATURES 


ASSURE GREATER PROFITS IN 


VENDING MILK 


FOR TAKE HOME CONSUMPTION 


1Ouse 
Steel F. B. 


PROTECTIVE CANOPY on front x 
of Station, with light. 


vv 


VEND ANY SIZE CARTON or 
glass; up to half-gallons. No x 9 
adjustment necessary to change 
product size. 


Dickinson and Company for many years has been aid- 
10 ing a number of industries through the development of out- 


LATEST COIN SWITCH — Nation- 


Side vending stations and depots. This experience and back- al Rejectors 6901 model; easy X ? 
eround goes into making STURDY-BUILT the finest unit ob- two minute setting. 

tainable. That’s why you get the im- 
portant extra features necessary to 
proper operation and profitable sales. 


SALES APPEAL in design — 
painted white; helps Xx ? 


merchandise. 


clean; 


FOR DETAILS on the Economy Model 35, and 


Model 30, Call or Write Now. LOW PRICE helps build profits 


MJ—__" 




















—enables testing any markets. X ? 

IF IT CAN BE PACKED — IT CAN BE VENDED , 

Get the Best from The Pioneer and Leader! SELF-CONTAINED refrigerated 
unit; shipped complete; ready pf ? 
for immediate installation and 

F. B. DICKINSON & CO. ct hciwnts tow. 
a . = DES MOINES, IOWA ait 
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SIX-PACK CARRY-CARTON 

INTRODUCED IN BOSTON 
A new six-pack carry-carton of 
flavored milk drinks is being launched 
by the Whiting Milk Company, of 
Charlestown, Mass. The pack, origi- 
nated by Arthur Whiting’s 
executive vice-president, and devel- 
oped in cooperation with the Whiting 
Advertising Chambers & 
Wiswell, Inc., of Boston, carries six 
half-pint containers and features three 
flavors, chocolate, coffee and straw- 
berry. 


Norris, 


Agency, 


Using a colorful circus motif 
with special appeal to youngsters, the 
carton has a strong selling message 
on milk beverage as a real _thirst- 
quencher. According to Whiting of- 
ficials, this is the first time a dairy 
product introduced in a 
embraces the 


has been 


carton which conven- 
iences of easy carrying; easy, space- 
saving refrigerator storage; no-deposit, 
no-return individual containers and a 
drink - from - the - container feature. 
Whiting is pushing the new package 
through retail outlets, using their con- 
siderable newspaper, radio and tele- 
wide- 
spread public relations program and 
their trade-mark 


vision schedule, as well as a 
personality, 
Meadows, in direct support. 


+ 
Newly Designed Milk Can Rack 
HE NUTTING TRUCK AND 
T caster COMPANY has devel- 
oped a new milk can rack of 


Called the “Roto- 
Rack,” the rack is portable and com- 


Daisy 


unique design. 
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Offers Three Quick-Cooler Models 





HREE DIFFERENT TYPES of 
To coolers that bring milk tem- 

peratures to below 45 degrees in 
less than an hour are now being manu- 
factured by the Star Pump & Cooler 
Corp., St. Louis, Mo. 

A thermostat expansion valve meters 
extra refrigerant through the coils at 
the peak of the cooling cycle. This re- 
sults in rapid milk cooling at low cost. 
Balance between compressor and coils 
cuts costs of cooling as much as 25 per 
cent, according to the manufacturer. 


—- = Wee 


ee) 


~~ 


Star’s Aeroflow model filters, aerates, 
and shock-cools milk to 38 degrees or 
colder. It stores and holds milk in cold 
storage without water. Cans fill auto- 
matically and shut off when full. Cool- 
ers range in size from four- to 12-can 
capacity. Operating costs are one kilo- 


watt, about three cents, per can. 


Other coolers include the Star Spray 
Cooler and the Star Immersion Cooler. 
All coolers are backed by a five year 


warranty. 





pact, utilizing vertical, rather than 


valuable horizontal space. 
“oilite” 


shaft, the rack rotates, making storage 


Mounted on an bearing 
space available. It can be moved as 
required because bolting to walls or 
floors is not necessary. It is self-sup- 


porting on a sturdy base frame. 


Six outer spaces on each of the three 
load bearing rings are available for 
storing 12 five-, eight-, or ten-gallon 
milk cans, milk dispenser cans, strain- 
ers and pails. The top ring accommo- 
the slatted 
circles of the two top rings are for 


dates covers and inner 


extra can covers and miscellaneous 


items. 
Roto-Rack _ is welded 
with proper drain-dry arrangement to 


electrically 


eliminate can rust and corrosion. It is 
available in paint or cadmium finish. 
The price for the paint-finished prod- 
uct is $35.10; 
ished, $44.85. 


for the cadmium fin- 
For a completely illustrated circular, 

write to Nutting Truck and Caster 

Company, Faribault, Minnesota. 


e 
Coverall for Wet Weather 
HE Double Jay Manufacturing 
T coma comes to the aid of the 
man who works outside, rain or 
shine, with the “Rain Zip Coverall,” 


made of water-proof, heavy-duty vinyl. 
folds 


a pocket-sized carry 


It weighs just 16 ounces and 
compactly into 
envelope. You can whip it out and slip 
into it instantly at the slightest threat 


of rain, say the manufacturers. 

Other advantages claimed for the 
Rain Zip are: roominess, sheds dirt, 
oil, grease; has a zipper closing and 
belted will stick, 
crack, peel or mildew. It comes in a 


waist; and _ it not 
transparent “smoketone” color and in 
three sizes: small, medium and large. 


further information write to 
Double Jay Manufacturing Co., 332 
West 9th Street, Kansas City 6, Mis 
souri. 


For 


Maintenance of Stainless Steel 
SPECIAL TECHNICAL BUL- 
LETIN, “Longer Life For You 
Stainless Steel Equipment,” is 
Wyandotte 
Chemicals’ jobbers, sales representa- 


being distributed by 


tives and district offices. 

This new bulletin is a practical in- 
terpretation of Wyandotte Chemicals’ 
recent studies and demonstrations ot 


Stainless 
Steel. This original display was viewed 


Electrolytic Corrosion of 
by thousands of stainless steel users at 
several national conventions last Fall 
and Winter. 
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FARMERS INVITE DEALER TO TELL ABOUT 
SELLING MILK 


An idea to promote better producer understanding 
of dealers’ problems in distribution and marketing was 
tried successfully by Abbotts Dairies, Inc., Philadelphia, 
Penna. 

The idea was orginated by Mrs. Tom Halladay, who, 
with her husband, is a member of the Octoraro Farmers 
Club in Lancaster, Penna. As a feature of the monthly 
meeting of the club to be held in her home, Mrs. Halla- 
day invited Abbotts to send representatives to talk about 
the various aspects of the milk industry off the farm. 


The company snapped up the suggestion. 


Alson S. Bonney, Abbotts public relations repre- 
sentative visited the Halladay farm, Spinaway, at Kirk- 
wood, Pennsylvania, and, quite informally, delivered a 
talk on selling, advertising and merchandising dairy prod- 
ucts. He also presented three films ordinarily used by 
the company in schools, churches and clubs to promote 
a wider knowledge and use of dairy products. The films 
were: Milk As You Like It, The Builder, and Losing To 
Win. The first tells the story of milk from farm to con- 
sumer; the second, the value of vitamin D; and the third, 
proper nutrition while dieting. 

To illustrate his talk, Mr. Bonney used sample of the 
wide variety of wagon cards, pamphlets, leaflets and 
other advertising matter used by his company. 


He also used colored glasses, aluminum bowls and 
thermo rattan tumblers used by the company in cottage 
cheese sales promotions. 

Dr. H. L. Ragsdale, head veterinarian at Abbotts, 
gave a brief address on production and the functions of 
Abbotts’ staff of fieldmen. 

Mrs. Halladay said that her purpose in inviting 
Abbotts, was to make the producer more aware of the 


scope of the dealers’ efforts to market milk and milk 
products. 


Mr. and Mrs. Halladay are producers for Abbotts. 


An interesting sidelight of the day was that the luncheon 
consisted only of dairy foods made and sold by Abbotts. 
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3 exclusive controls make 


Kraft Powder 
constantly 
uniform 





~ 


Always the same rich flavor! 















Always the same protection against 
SETTLING! 


1, Cocoa to exact specifications. So exact- 
ingly made only two manufacturers in America 
meet our rigid requirements. 


2. Tailor-made stabilizer. A special blend 
that assures thorough suspension without un- 
usual thickness. Has a greater safety range 
that allows adjustments in sweetness and 
strength without destroying balance. 


3. Small-batch testing. Every batch thor- 
oughly tested. Time-consuming but worth it! 


Choose from two fine powders. /1 for quick 
cooling, #3 withstands slow vat cooling and 
excessive pumping after cooling. Order a 40-lb. 
trial case of either by writing Phenix Foods 
Company, 460 E. Illinois St., Chicago 90, Ill. 


Premiums of proven pulling power help you sell 
chocolate made with Kraft Powder! Ask our sales- 
man for details—or write us! 


y 1, 


LE $2.95 
a value 


PINKING SHEARS 
=xtraordinary $2.95 value— 
but only $1.00 to your 
customers! 





$1.00 
value 


KRAFT STABILIZED 
CHOCOLATE-FLAVORED POWDER 


2. QUIKUT KNIVES 


$1.00 value—but only 25¢ to 
your customers! 


Manufactured by 
PHENIX FOODS COMPANY 


Division of 





KRAFT FOODS COMPANY 
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Saves half the Engineer’s Troubles 
.. With a Refrigeration Plant 


Hundreds of engineers have been interviewed about 
their experience with the Niagara Aeropass Condenser. 
In one way or another, they say, “I wouldn’t go back 
to anything else.” And their managers, who watch the 
costs, say, “Best investment we ever made, couldn’t 
operate now, without it.” 


Niagara Aeropass Condensers have three exclusive 


features which save trouble and money in running a 
refrigeration plant: 


The “Duo-Pass’’— keeps scale and salts from crusting 
the coils, keeps the condenser always at full capacity. 
The “Oilout”— removes oil and dirt from the re- 
frigerant, at the exact point where the oil vapor is 
condensed and the refrigerant is not. 

The “Balanced-Wet-Bulb” control gives automatic 


operation at the minimum head pressure, saving power 
cost the year round! 


In addition, the Niagara Aeropass Condenser saves 
nearly all your cost of cooling water, quickly bringing 
back to you the cost of installation. In plants where 
refrigeration is a eens ae 2 owners know 


that this condenser has reduced their costs. 
Write for Bulletin 103. 
You can see one of these installations near you. 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 


Dept. AM, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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COMING EVENTS 
Wisconsin Creameries Association — Annual Convention, 
September 20 at Stevens Point, Wis. 
National Association of Dairy Equipment Manufacturers 


Fall meeting will be held at The Northernaire, Three 
Lakes, Wis., September 21-23. Executive secretary 
John Marshall, 1012 14th St., N. W., Washington §, 


BD. €. 

National Dairy Cattle Congress — Annual congress will be 
held at Waterloo, Iowa, October 1-8. Secretary-manager 
F. S. Estel, Waterloo, Iowa. 

International Association of Milk and Food Sanitarians 
Annual meeting will be held at the Hotel Bon-Air in 
Augusta, Ga., October 4-6. 

American Management Association 
ference, Hotel Sheraton 
Automation Conference, 


Finance Division Con 
Astor, New York, October 6-7: 
Hotel Roosevelt, New York, 
October 10-12; 155-56 Divisional Conference—Person- 
nel, Hotel Statler, New York; September 26-28; Office 
Management, Hotel Statler, New York, October 17-19 
American Butter Institute—Annual Meeting, LaSalle Hotel, 


Chicago, October 6-7. Write to American Butter 
Institute, 110 North Franklin St., Chicago, Il. 
International Dairy Show —Annual Show, Octobr 8-15 at 


the International Amphitheater, Chicago, III. 

Iowa Ice Cream Manufacturers Association. 

Iowa Milk Dealer Association —Joint Annual Convention, 
October 9-11 at the Hotel Savery, Des Moines, Iowa 

Wisconsin Buttermakers’ and Managers’ Association—54th 
Annual Meeting, October 11-12 at the Hotel Northern, 
Chippewa Falls, Wis. 

Vermont Dairy Plant Operators & Managers Association 
Annual Meeting, October 12-13 at Burlington, Vt. 
Secretary, J. A. Newlander, Burlington. 

Milk Industry Foundation—Annual Convention, 
26-28 at Convention Hall, St. Louis, Mo. 

Quality Chekd Dairy Products Association—Annual meet- 
ing will be held at the Knickerbocker Hotel, Chicago, 
Ill., November 8-10. Secretary, P. C 
Ice Cream Co., Oshkosh, Wis. 

Nebraska Dairy Industries Association Annual 
December 7-9 at the Castle Hotel, Omaha. 

Illinois Dairy Products Association—Annual Meeting, 
cember 11-13 at the Conrad Hilton Hotel, Chicago. 

Western States Convention, Colorado Dairy Products Asso- 
ciation—Annual meeting will be held at the Shirley 
Savoy Hotel, Denver, December 11-13, 1955. Secretary, 
Ken W. Bowman, 4150 Fox, Denver. 

Louisiana Dairy Products Association 
January 22-24, 1956 at the Jung Hotel, New Orleans 

Ohio Dairy Products Association—Annual Meeting, Janu 
ary 23-25, 1956 at the Deshler Hotel, Columbus, Ohio 

National Dairy Council—41lst Annual Meeting and Winter 
Conference, January 30-February 1, 1956 at the Hotel 
Roosevelt, New York City 

Mississippi Dairy Products Association —Annual convention 
will be held at the Buena Vista Hotel, Biloxi, February 
8-10, 1956. Secretary, F. H. Herzer, 
College, State College, Miss. 

Dairy Products Improvement Institute —9th Annual Meet- 
ing, February 16, 1956 at the Hotel Commodore, New 
York City. 

Dairy Products Institute of Texas 
be held February 26-28, 
tel, Dallas. 
Perry 


October 
Carver, Carver 
Meeting, 


De 


Annual Meeting, 


Mississippi State 


Annual convention will 
1956, at the Hilton-Statler Ho- 
Executive secretary, George M. Clark, 1006 
Brooks Bldg., Austin. 








SHORT COURSES 


Milk Industry Foundation—1625 Eye St., N. W., 
ington 6, D. C. 
Sales Training Institute—May 16-27; July 18-29; Oc- 
tober 3-14; November 7-18: November 28-December 9 

University of Florida—Dr. E. L. Fouts, Head, Dept. of 
Dairy Science, Agricultural Experiment Station, Gaines- 
ville, Fla. 

Dairy Field Day—November 2-3 
tributors, 


Wash- 


For milk producers, dis 


processors, herdsmen, county agents, agfi 
cultural teachers, veterinarians, etc 
University of Kentucky- 
Third Annual Dairy Manufacturing Short Course - 


November 28 to 30 


Annual Banquet of the Short 


Course—November 29 
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MINNESOTA GOVERNOR ASSAILS BARRIERS 
TO MIDWEST MILK IN EASTERN MARKETS 


In answer to a query from the New York State Cheese 
Manufacturers Governor Orville Freeman of 


Minnesota sent the following message: 


Association, 


“In response to your recent inquiry, I will advise 
that on behalf of the Dairy Farmers in Minnesota, the 
governor and the Minnesota legislature feel warranted 
in calling attention to various abuses that have crept 
into Federal Milk Marketing Orders since their in- 
ception resulting in Minnesota dairy products being 
discriminated against in many markets in the U. S. 


“This is true today as regards fluid milk, but more 
important, the other dairy products that are produced 
in Minnesota. We do not advocate the abolishment of 
all federal milk marketing orders, but we sincerely 
believe that our products should not be frozen out of 
markets by federal legislation. 


We also have had markets closed to us by sani- 
tary regulations that we would be perfectly willing 
and able to meet; but inspection service has been 
denied our producers in order to keep them out of 
some markets. Our intention is to call these abuses to 
the attention of the Secretary of Agriculture when 
hearings are held, with the hope that some of these 
restrictions can be lifted and our products can move in 
free trade between states to the common advantage of 
all concerned. 


“To this end we have solicited the help of neigh- 
boring states who have common problems and have 
been assured some support, and praised for assuming 
the initiative in this matter.” 


CITES DAIRY INDUSTRY JOB OPPORTUNITIES 


The dairy industry was cited recently as one of the 
nation’s most attractive industries for employment oppor- 
tunities for high school and college students and graduates. 


Educators, student representatives, vocational coun- 
sellors, and placement officers of the public, private and 
parochial high schools in the middle-west, and some 500 
universities and colleges throughout the nation, participated 
in an “Operation-Employment” conference, May 9, in the 
Morrison Hotel, held in cooperation with Chicago’s 34th 
annual celebration of Youth Week. 


Representing the dairy industry was Russell Fifer, 
Executive Secretary of the American Butter Institute, who 
told the conference: “The dairy industry needs college 
graduates to fill positions in management, sales procure- 
ment, research, college teaching, dairy chemistry, dairy 
bacteriology. advisory work, extension and consumer edu- 
cation and inspection control.” 


Fifer also told his audience of the extensive scope of 
the industry and its wide and diversified opportunities for 
both high school and college graduates. He encouraged 
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DRIPPING | 
WET WALLS’ Beg 








AND PAIN 
AT ONCE 





with Tropical Wet-Wall-White 


the hard gloss, fungus-resistant, washable enamel 
that sticks tight to interior plaster, brick, wood 
or concrete walls or ceilings, under extreme 
moisture conditions. No wall-drying shutdown 
prior to painting. Dust-free in an hour, hard 
overnight! Write for full details! 


| FREE! 
aaa MILK PLANT SURVEY -SHOWS 
~" BETTER PAINTING SYSTEMS 


awe A digest of painting information 
specific to milk plants! Results of 
years of experience, plus surveys of 
actual use in dairies. Know the 
cca — <<“ facts—save time, money. Get better 
L painting. Write for your copy today! 


TROPICAL PAINT COMPANY 
1172-1220 W. 70th St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 
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Lifetyme RINGMASTER Refrigerated Tanks are 
unique in their quick adaptation to your indiv- 
idual needs. The horizontal segments and rings 
that make up the exclusive All-Directional Full- 
Flow Cooling Chamber can be provided in any pro- 
portion to provide direct cooling even to the air 
space above the liquid level— for more uniform 
protection and bacteria control. 


The RINGMASTER’S “lifetime” hasn’t been mea- 
sured. Many are still in service after 25 years — 
tribute to their high standard of craftsmanship. 
It’s this long and efficient service that makes their 
original cost unimportant, their reputation secure 
—and your investment in a new RINGMASTER 
well worthwhile. Why not prove it now? 


OOD. 


ALLOY PRODUCTS CORP. 


Craftsmen in Stainless Steel Tanks, Fittings 
1065 PERKINS AVENUE . : WAUKESHA, WISCONSIN 


LIFETYME 
RINGMASTER TANKS 


ROUND * SEMI-ELLIPTICAL 
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undergraduates to seek vacation time employment in the 
dairy field. He informed them that several universities 
offering subjects pertinent to the industry require students 
to be emploved for two or three summers in a dairy opera- 
tion as part of the curricula. 


INDIANA DAIRY PRODUCTS ASSN. NOTES 


About 600 people attended the Indiana Dairy Prod. 
14 at the Anderson 
Country Club, Anderson, Indiana. Included in the festiy. 
ities were a golfing tourney, door prize drawings, contests 


ucts Association’s annual outing July 


in croquet, horseshoe pitching tournament, shuffleboard, fl 
casting. Of all contests the annual Industry versus Sup- 
pliers softball game drew most attention. 


Co-Captains of the defending champion industry team 
were Ben Roberts, Jr., and Vern Huffman. The challenging 
suppliers team were co-captained by Tom Townsend and 
Tom MeMillan. 


Russell Fifer, executive secretary of the American 
Butter Institute, was guest speaker at the July 13 meeting 
of the Northern and Southern Cream Quality Programs at 
the Hotel Anderson, Anderson, Indiana. 


A recommended Federal Milk Marketing Order and 
Agreement has been issued for the Indianapolis Market 
The Association reports that many provisions differ from 
the proposed order and may not meet local producer favor. 


Dairy displays and demonstrations featured Purdue 
Dairy Day July 22 at the Purdue Dairy Farms, West La- 
fayette, Indiana. Principal speaker was Dr. Herrell De- 
Graff, who addressed the many dairy farmers attending 
this annual event. 

The American Dairy Association has arranged with the 
Indiana State Fair Board for a Dairy Building at this year's 
State Fair. The Indiana Dairy Products Association ex- 
pressed its gratitude to those responsible in the A. D. A. 
for getting the dairy industry this spot on the State Fair 
Calendar. 


N. C. DAIRY PRODUCTS ASSOCIATION 
HOLDS OUTING 

The annual outing of the North Carolina Dairy Prod- 
ucts Association was held at the Mayview Manor, Blowing 
Rock, North Carolina, Thursday and Friday, July 14 and 
15. 

Dr. Kenneth Goodson and Archie K. Davis, both of 
Winston-Salem, were the principal speakers. 

Activities included swimming, golfing, fishing, shuffle 
board, a putting contest, horse-shoe pitching, table tennis, 
horseback riding, bridge and canasta card games and danc- 
ing. 

- 
MIF HOLDS EASTERN DISTRICT 
ACCOUNTING MEETING 

Milk dealers in New York, New Jersey, Pennsylvania 
and the New England States met in Portland, Maine, June 
16-17 to discuss accounting problems of current interest. 


The Conference, under auspices of the Milk Industry 
Foundation, was attended by 54 owners, accountants, 
office managers and controllers of fluid milk companies. 


American Milk Review 
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SPEAKER STRESSES IMPORTANCE OF 
TECHNOLOGISTS 


A better sales job is needed on butter to put it back 
in its place as the economic balance wheel of the dairy 
industry, Dr. N. E. Fabricius, manager of the Ladysmith, 
Wisconsin, Milk Cooperative, told the Chicago Dairy 
Technology Society at a recent meeting. 


In areas where good quality butter is available, 
the per capita consumption of butter is above average, 
indicating, Dr. Fabricius said ,the importance of quality 


in boosting sales. 


He emphasized the need by the dairy industry for 
the technologist in order to produce a high-quality prod- 
uct. The technologist, he pointed out, has failed to sell 
management on the amount of help he can give the 
sales force. 


DES MOINES DAIRYMEN “CAPTURE” 
4,120 KIDS AT JUNE CARNIVAL 


The Des Moines Milk Dealers and Producers filled 
the world’s largest legitimate theater, KRNT Radio thea- 
ter in Des Moines, with 4,120 happy children on June 11. 


The occasion was the June Dairy Carnival, dreamed 
up by B. L. Ofterdinger, sales manager for Anderson 
Erickson Dairy, and Ralph Keeling, a dairy farmer and 
member of the Iowa Dairy Industry Commission, to fur 


ther the June Dairy Month promotion in Iowa. 


“During June Dairy Month, we believe promotions 
like this help remind youngsters as well as adults that 
they never outgrow their need for milk,” Ofterdinger said. 
“We also took this means of paying tribute to the many 
people who have made lowa’s dairy industry so large.” 


Dis 


ney color cartoons, stunts, and a drawing for 166 prizes, 


The entertainment consisted of 40 minutes of 
including 3 English deluxe bicycles, 5 large swimming 
pools, 4 swing-sets, 4 walking dolls, 50 Davy Crockett 
talking dolls, 50 plastic space helmets, and 50 Davy 


Crockett coonskin caps. 


Each youngster attending June Dairy Carnival re 
ceived free ice cream and a free Disney dairy comic book. 


Bill Riley, popular KRNT personality, was master of 


ceremonies. 


Dairy leaders who were introduced at the show were 
James R. Swaner, lowa City, president of Iowa Milk 
Dealers Association; Bill Hitz, Polk City, president of 
lowa State Dairy Association; Professors W. J. Caulfield 
and W. S. Rosenberger of the Dairy Industries Depart- 
ment of Iowa State College; Ray Belknap, chief of the 
milk division, Iowa State Department of Health; H. A. 
Bayes, Des Moines City Milk Sanitarian; Elmer Lange, 
Sac City, president of lowa Ice Cream Manufacturers 
Association; Frank Barker, manager of Iowa Dairy Indus- 
try Commission; and John Brockway, executive secretary 
of Iowa Milk Dealers Association, Inc. 


otal cost of the event, including theater rental, 
prizes, organ and organist, movies and projection equip 
(Please Turn to Page 93) 
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OQuikold’s 


exclusive new 


serw-eA-eshelf 





spurs self-serve sales! 


Unique stainless steel SERV-A-SHELF cooler gives you 
an extra dairy counter, makes loading and food han- 
dling easier . . . adds valuable display and work space. 
Easy-reach accessibility speeds impulse sales of bottle 
and package dairy foods. Trouble-free, whisper-quiet 
QuiKold operation cuts boosts 
profits. 


maintenance costs, 


WRITE TODAY FOR CATALOG SHOWING COMPLETE QUIKOLD LINE 
BUILT AND BACKED BY 28 YEARS’ REFRIGERATION KNOW-HOW 


the inside story 
OQuikolid 
cool:-R:-in 

coils 


«+. are right in 
the storage area 
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MEMO TO: 











LUTHER A. KOHR 
DAIRY ENTERPRISES 


(Established 1949) 
P. O. Box 501 


Without obligating me in any way, 
please send me details about: — 


[_] How you will create trademark for 
my dairy and furnish me with a full 
package of mats, cuts and other ad- 
vertising materials of my trademark. 


{_] Newspaper mats of ads, each ad 


containing 3 different poses of a 


Baby making comments about my 


milk. 


Monthly newspaper for distribution 
which 
newspaper there are contests for my 


to my retail customers in 
customers, giving away on an aver- 


age of $100.00 in cash each month. 


[_] Addressing machine for my route 
sheets, bills, envelopes, ete., which 
handles lists of from 300 to 3,000 
names and sells for less than $60.00. 


[_] Ihave ............ Milk Route Salesmen. 
Send me “My Pal, Sal,” your weekly 


bulletin board poster free for seven 
weeks. 


Name of person to whom data should be sent 


Name of Dairy 


Address 


90 


York, Pa. 





BUYER’S GUIDE 
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Compact Ingersoll-Rand 
Y hp non-lubricated 
compressor mounted in 
side compartment of col- 
lecting truck. 

View inside truck tank 
showing simple, sanitary 
installation of air piping 
for milk agitation. 


» 


HOW DAIRIES CAN SAVE 


ONE OPERATION 


IN MILK HANDLING ... 


By applying air agitation to the milk in the 
collecting truck, it can be pumped directly to 
the pasteurizer. This eliminates the step of 
pumping to a holding tank, agitation in the hold- 
ing tank and then re-pumping to the pasteurizer. 
The compact, efficient Ingersoll-Rand non- 
lubricated compressor is mounted on the truck 
and the oil-free air for agitation piped to all 
compartments. When the truck pulls into the 
platform, the compressor is plugged into the 
electric outlet. After the milk is thoroughly agi- 
tated it is pumped directly to the pasteurizer. 
Plan to take advantage of air agitation for 
your dairy today. Write for complete informa- 
tion on Ingersoll-Rand Non-lubricated Com- 
pressors providing oil-free air agitation. 


11 Broadway, New York 4, N. Y. 


Ing ersoll-Rand 


3-208 
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“THE STANDARD OF QUALITY" 


BAKER’S 


MULTI-GRID * MULTI-PRES 
Paper Container Cases 


Y 
iy 
- 


- 








TRIED AND TRUE . . . BAKER’S Multi-Pres and Multi-Grid Paper Con- 

tainer Cases. Rugged construction, smooth as silk finish; the ideal 

combination for maximum protection for YOUR paper container! 
Multi-Grid for greatest sanitation 
Multi-Pres for most rigid support 


BAKER BOX CO. 


161 Union St. — Worcester, Mass. 
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ASSOCIATION NEWS 
(Continued From Page 89) 


ment, and talent fees to master of ceremonies and a clown 
was about $1,200. 


Many city youngsters who had never before had a 
chance to see a live calf at close range had that chance 
at the June Dairy Carnival. A Brown Swiss calf and a 
Holstein calf were stationed in pens in the theater lobby. 

Members of the Des Moines Milk Dealers and Pro 
ducers Association are Anderson-Erickson, Flynn, Hi-Lan, 
Lambert and Northland dairies and Des Moines Coopera- 
tive Dairy. 

oe 


SCHOLARSHIP, JUDGING GET BOOST 

A check for $900 Robert P. 
Provost, director of the University of Minnesota’s Greater 
University Fund, 


was turned over to 
at the recent annual meeting of the 
Minnesota Dairy Technology Society at the Dyckman 


Hotel, Minneapolis. 


Ben Rosenthal of the Wyandotte Chemicals Corpora- 
tion, chairman of the Society’s education committee, re- 
quested Provost to credit $500 to the Dairy Technology 
Society Fund which provides travel expenses of the dairy 
products and the dairy cattle judging teams of the Univer- 
sity, and $400 to the Minnesota Dairy Industry Scholarship 
Fund, which was started this year to encourage capable 
young men and women to prepare for careers in the dairy 
industry. 


New officers of the society are: president, J. J. Jozoski, 
associate professor of dairy husbandry, University of Min- 
nesota; vice-president, Ray Mykleby, Land O’ Lakes 
Creameries Inc., Minneapolis; secretary, L. H. Heller, Jr., 
vice-president, Minnesota Milk Company, St. Paul and 
treasurer, Clif Meyer, Meyer Brothers Dairy, Wayzata, 
Minnesota. 


The Minnesota dairy products judging team competed 


with teams from seven midwest land grant colleges at the | 
first regional contest in judging dairy products held during | 


the International Dairy Show at Chicago last October. 


Team members were Robert J. Anderson, John R. Doyle | 


and Edward E. Brogler. Peter K. Gruys was an alternative. 
The team placed sixth in milk, fourth in ice cream, eighth 
in cheese and sixth in judging all products. 


BUTTER COOKIES SCORE IN IOWA 

A recipe for toffee butter cookies stole the spotlight 
from a host of other exotic dishes at a TV butter cooking 
demonstration sponsored by the Iowa Dairy Industry in 
honor of June Dairy Month. Station WHO-TV reported 
record requests for the Toffee Butter Cookie recipe card 
more than double the number of requests for recipes used 
on a national food organization program that was telecast 
on four different days. 


Radio interviews were also conducted over WHO and 
KENT of Des Moines. The listeners were so enthusiastic, 
that the Bill Riley program of Kent had four telephone 
operators busy for over an hour-and-a-half taking addresses 
for the mailing of the toffee cookie recipes. 


August, 1955 


CHECK-OUT and STAY-OUT SYSTEM 
Ends Costly Handling Charges 


" O6ld 








BYA 


WELL 


Now is the time to use 
the popular check-out 
and stay-out system of product han- 
dling. Unsold milk, cream, butter, 
cheese and other dairy products need 
not be taken from the truck when de- 
liveries are completed. Instead, such 
products are allowed to remain safely 
in the truck in COLD SEAL RE- 
FRIGERATED CABINETS. This 
ends the need for checking milk in, 
placing it in the plant refrigerator and 





then repeating the same time-consuming work in removing the 


q 


- 


y 
a 
¥ 


2. 


3. New type, formed- metal, crate 
bottom. 
4. Two sizes made to receive 16 and 


34 


Enda: CRUSHING * SCRATCH- 


cases from the cooler and checking them out the next day. 
Obviously this short cut method of product handling means 


uicker loading, less book work and faster delivery. 







QUIRK 


ton Saver 


PAPER BOTTLE CRATE 







* MARRING * DENTING 


ING *TEARING 


‘our assurance against possible dam- 
ge during deliveries are these ad- 
ance design features: 


Chamfered and finished hardwood 
sides and end slats. 


Flat, heavy duty, intersecting- 
type, bottom grid. 


20 quarts, also adaptable to other 


size bottles. 
FREE Write for free descriplive literature on Quirk 
Cold Seal Cabinets and Bottle Saver Crates. 


(Japa wl MANUFACTURING 


COMPANY 


CUDAHY, WISCONSIN 
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SUPPLY AND EQUIPMENT 
PERSONNEL NEWS 
(Continued From Page 77) 

G. P. Gundlach & Co. 

Mrs. Dorothy Wortman Vail has 
joined the staff of the G. P. Gundlach 
and Company’s Agency Division, 1201 
West Eighth Street, 

Mrs. Vail, 
Cincinnati 


Cincinnati. 
who is well known in 
advertising circles, will 


serve in the copy-writing and plans 
department of the Gundlach / 


She will also assist in layout and prep- 


l Age ney. 


material for 
those using the Gundlach services. 


aration of educational 


Prior to her association 


Gundlach 


with the 
Company, Mrs. Vail was 
employed in the continuity department 
of WLWT of the Crosley Broadcasting 
Corporation of Cincinnati. Previous to 
this association, she was with the Clo- 
pay Corporation as a member of the 
advertising department. 

Herman Body Co. 

The Herman Body Company of St. 
Louis, Mo., announces the return and 
appointment of John A. 
General Sales Manager. 

Mr. Zensen’s automotive 


Zensen as 


career be 
gan in 1930 when he went to work for 


Brashear Freight Lines, Inc., and con- 





‘“My secretary was insulted 
just because | asked her if she 
order DiamMonD Hardnox® bottle washing compound ! 


‘Poor girl. Of course she remembered. She simply 
phoned my nearby D1amonp distributor and got the 
detergent best suited to meet my 


requirements. How about you?” 


remembered to 


bottle 


came with the 
1940. 
period 
Zensen instituted 


until he 
Herman Body 
While at Herman during the 
of 1940-1950, Mr. 
the dealer program, 


tinued there 


Company in 


standard bodies 
offered through motor truck dealers 
coast to coast. 

Mr. Zensen has been a full member 
of the Society of Automotive Engineers 
for the past 15 years. 


Ideal Dispenser Co. 


F. H. Dean, President of the 
Dispenser Co., 


Ideal 
Blcomington, Ill., an- 
nounces that T. G. Thompson has been 
elected by the Board of Directors to 
the position of Vice-President of Sales 
for Ideal Dispenser Co. 

Mr. Thompson has been General 
Sales Manager of Ideal Dispenser Co. 
for the past two years. 


International Paper Co. 
A. K. Cresmer, 


vision, 


Service Di- 
International Paper Company 
died suddenly in N. Y. He was 48 
vears old. 


single 


Cresmer, who was in charge of the 
division’s planning Department, has 
been employed by Single Service Con 
tainers, Inc., makers of Pure-Pak paper 
milk containers, since 1940. He came 


MILK SEAL 
Packed 12 to Box 


with International Paper Company in 
1946. 


A resident of Douglaston, L. L, 
Cresmer is survived by his wife, a son 


and two daughters. 


Fred E. 


counts Kepresentative, 


National Ac- 
Single 
International Paper Com- 
died suddenly in New York. Be 


fore joining International Paper Com- 


Humphrey, 
Service 
Division, 
pany, 
pany, Humphrey was general manager 
of the Snow White Creameries in San 
Angelo, 
al’s Single Service 


Texas. He joined Internation- 
Division in 1950 as 
a sales representative for the State of 
Texas and was promoted in May 1954 
to the position he held at the time of 
his death. 


Humphrey, 50, was a resident of 
Dallas, 


wife, Frances, and a son, 


Texas. He is survived by a 


John. 


International Paper Co. 

Frank Beaudoin of International Pa- 
per Company's Single Service, Pure- 
Pak milk 
Miller 


named winner of the 


container plant at 2315 


Road, Kalamazoo, has been 
annual 
award for Merit presented by the Re- 


search Institute of America, it was an- 


second 


nounced today by that organization. 


E mas Seals Save You Money! 





CREAM SEAL 
Packed 36 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 
Cream Separators and Milk Clarifiers. 
need replacement less frequently. 


E-Mac Seals last longer — 


Look for the trademark “E-Mac in the oval” on every seal — it’s 
your guarantee of a better seal. 


Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


and SUPPLIES. 


washing 
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Lily Tulip Cup Corp. 
At Lily Tulip Cup Corporation’s An- 
nual Meeting of the Board of Direc- 





asa maintenance WOI ker at the com 
panys Wyandotte, Michigan, works, 
and after three years of diversified 


i {, 
©. a son tors, the position of Controller was production experience was assigned to 
changed from a non-officer status to supervisory duties in the chemical 
that of an officer of the company. specialties department. In 1941, he 
mal Ac- ; oe came manager »~partme 
lee Walter J. Bergman, Lily Tulip’s became manager of this dep urtme nt 
Service a and subsequently served as assistant 
-¢ president, announced that Mr. Stanley ) 
r Com- is Mele sone elected ti the alles of : - vice-president and vice-president in 
ork. Be- i gerne . ; é MES. ©. W. VAR ALLEN HAVES charge of all company sales. 
or Com Controller reporting directly to the ) 
er Com- . 1952 he represented his i 
manage! president. State, Pennsylvania, Jersey, Delaware, . mon Pye eo 
aie ' in the ce rice Stabilization < 
s in San Mr. Price has been with the com- Maryland and Washington, D. C. He — - - waiter 


‘rnation- 


pany since 1946 and was formerly 


will have headquarters in New York 


director of the rubber, chemicals and 
drug division. When Pennsalt decen 


950 ; ij Jniversal Paper Products Com- City. i 

1950 as with ( pean » ; 9 ee . - 9 ' tralized its operations in 1954, Mr. 
state any, a subsidiary of Lily Lulip. 218 
State of ee) eee ce ae Pennsalt Mfg. Co. Drake became general manager of the 
ay 1954 a member of the Controller’s Institute. 


time of 


ident of 
d by a 
\. 


onal Pa- 


Manton Gaulin Mfg. Co. 

Allen D. Hayes and Wayne D. 
Woodford have been appointed Dairy 
Sales Engineers for the Manton Gaulin 
Manufacturing Company. Mr. Hayes 
will provide engineering service and 
assistance to Dairies, Dairy Manutac- 


Executive Vice-President William P. 
Drake, succeeded George B. Beitzel 
as president of the Pennsylvania Salt 
Manufacturing Company on July 1. 
Mr. Beitzel will continue his associa- 
tion with the company as a member of 
its board and in addition will serve as 
chairman of the board of the Pennsalt- 
International Corporation, a subsidi- 








company’s largest operating unit, the 
industrial chemicals divisions. 

The promotions of two sales execu- 
tives of the Pennsylvania Salt Manu- 
facturing Company were announced 
today by Albert H. Clem, general man 
ager of the Chemical Specialties Di 
vision. 





Pure- turing and Ice Cream Plants, and Stanley Hall, sales manager of Penn- 
it 2315 Manton Gaulin Dairy Equipment Job- ary. He joined the company in 1930 salt’s laundry and dry cleaning prod- 
is been bers in Michigan, Indiana, Ohio and as a product sales manager and be- ucts department becomes sales directo: 

annual metropolitan Chicago. His headquar- came its chief executive in 1949. of the Chemical Specialties Division. 
the Re- ters will be located at 231 Elm Street, Mr. Drake came to Pennsalt as a Paul C. Hurley, manager of advertis 
was an- S. W. Grand Rapids, Michigan. Mr. summer trainee while still an under- ing and sales promotion since 1950 
zation. Woodford’s territory is New York graduate at Bowdoin College, started succeeds Hall as sales manager of the 
UT Tt | 


ney! 


maKE SCHOOL BUSINESS more proriraste 
wih BARKER WIRE CASES 


Barker ‘Thirties’ are built extra rugged for low-cost servicing of school accounts. 
In addition, you get extra capacity — 30 holes instead of the usual 24 holes in ordinary 
cases. This means a 20% saving in initial investment, handling, storing, hauling, and 
cleaning. And best of all, Barker “Thirties” stack interchangeably with all square bottle 
cases —a big economy feature in saving truck space and loading time. Stacking ears 
are guaranteed for the life of the case... best proof that Barker “Thirties” will deliver 
longer service at lower per-year costs. 


PLATED CASE 
.00033” ZINC WHERE 
BOTTLES REST 


HOT-DIP GAL. CASE 
.00466” ZINC WHERE 
BOTTLES REST 


All Barker Cases... for paper containers or glass...are hot-dipped galvanized with 


a from 7 to 8 times more pure zinc protection than ordinary plated cases. The Barker 





Process actually forms an inseparable alloy bond between the steel and thick protective 
molten layer of solid zinc which penetrates into the pores of the hot metal to make a 
permanent rust-proof long-wearing seal. 
r Cold Whatever your needs... for paper or glass bottles... half-pints to gallons... you 
ger— b can find exactly what you want in Barker Cases. Available, also, for dairies using round 
half-pint bottles is the Barker No. 208 30-hole Case with the same construction features 
= and lasting hot-dipped galvanized finish as the Barker No. 8509 illustrated above. 
y. 
_— Good Delivery — Ask Your Jobber —Or Write Us ai teidiha. oh didn Guamiis abe 


HOLDS 60 OR MORE CANCO 12 PINTS 


LARGEST EXCLUSIVE 


STANDARD OF THE INDUSTRY “The Case of Perfection with Corner Protection” 


BARKER EQUIPMENT COMPANY 


855 SEVENTH STREET KEOSAUQUA, IOWA 


oF 





ARKER 


MERS. OF WIRE CASES 


NIA 
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laundry and dry cleaning department. 


Mr. Hall joined the Pennsalt chem- 
ical specialties organization in 1932. 
He has been a sales manager since 
1943. Mr. Hurley, prior to joining 
Pennsalt in 1943, was associated with 
the Kansas City Laundry Service. 


Pennsalt Mfg. Co. 

C. E. Brooker, sales manager of the 
B-K food and dairy sanitizing products 
department has announced the ap- 
pointment of two new sales represen- 
tatives. 

Don A. Strong will relieve D. R. 
Allan in the company’s western Iowa 
and Nebraska territory with headquar- 
ters in Omaha. Charles L. Burton suc- 
ceeds R. C. Manley in south Texas and 
will work out of Houston. 


Pfaudler Co. 


The Pfaudler Company, Rochester, 
N. Y., announces the appointment of 
Charles M. Fletcher as manager of its 
Philadelphia Regional Office, serving 
Eastern Pennsylvania, Delaware and 
Southern New Jersey. Prior to this ap- 
pointment, he served as sales engineer 
for the Connecticut area. 


Robert A. Johnson Co. 

Harvey A. Hahm has been ap- 
pointed sales manager of the Choco- 
late Division of the Robert A. Johnston 
Co. by Fred W. Drenk, new vice-pres- 
ident in charge of sales for the Com- 
pany. 


Sealright Co., Inc. 

H. C. Eastabrook and R. Reid Mc- 
Namara, both of Fulton, New York, 
were elected directors of Canadian 
Sealright Company Ltd., at a recent 
annual meeting of that firm in Peter- 
borough, Ontario, Canada. 

Mr. Eastabrook is a Director and 
Executive Vice-President of the Os- 
wego Falls Corporation and Executive 
Vice-President of Sealright Co., Inc. 
Mr. McNamara is a director of the 
Oswego Falls Corporation and Vice- 
President in charge of Sales of Seal- 
right Co., Inc. 

Mr. Frank A. Ash, President of the 
Falls - Sealright 
was honored by directors, officers and 
employees at a dinner given to him on 


Oswego companies, 


his fortieth anniversary with the com- 
panies. 


In addition to his positions with 





INCREASES SALES 


Buttermilk 
Sour Cream 
Cottage Cheese 
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Dry Milk Solids Buttermilk 


Controlled starter activation is the basic principle of 
our Churn Flavor. Dairy scientists have proven that 
the addition of certain natural milk elements invigor- 
ates the action of the starter. Churn Flavor brings out 
and enhances all the natural flavor of your products. 


Puee Sample on Reguest 
humlea’s Lasoratorics 












100% AUTOMATIC Self-Synchronizing 
DOERVING@E s Vilma tL MLL 3) 


smaller plants. 


Oswego Falls-Sealright, Mr. Ash is a 
director of the Niagara Mohawk 
Power Corp. which serves Central 
New York and a director of leading 
banks in Syracuse and Fulton. 


Smith-Lee Co. 


Bryce J. Greenwood has joined the 
Sales Training Greup of the Smith-Lee 
Co., Inc. of Oneida, New York. 

Mr. Greenwood is a resident of 
Oneida, and a graduate of Oneida 
High School. He recently completed 
four years of service in the U. S. Navy 
in this country and the Far East. Be- 
fore enlisting in the Navy, he attended 
Utica College. 


Thatcher Glass Mfg. Co. 


Harry J. Mullany, 
and Container Factories Manager ol 


Vice-President 


Thatcher Glass Manufacturing Com 
pany, Inc. announced two changes al 
that Company's Streator and Law 
renceburg Glass Container Plants. 


R. E. Haldeman, former Plant Man- 
ager at Streator, Illinois, has been 
moved to Thatcher's Lawrenceburg, 
Indiana 


operation to manage that 


plant. Lawrenceburg Plant Manager, 








This new model PATTY-PRINT is designed for 


Has all the advantages and 
same operating cycle as our larger machine. One 
operator can handle the entire output. Capacity 
400 pounds per hour of sharply separated pat- 
ties. Our No. 1200, making 1,200 Ibs. of pats 
per hour is ideal for larger plants. 


Doering BUTTER PRINTERS are offered in 5 sizes, capacities 
200 to 5,000 pounds per hour. 


Write for literature and free survey service. 


C. DOERING & SON, INC. 
1375 W. Lake St., CHICAGO 7, ILL. 


Manufacturers of Print Room Equipment since 1889 
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i tes J. kK. O'Brien, has been named to re having been an official in the Mistletoe | Kansas City, Mo. His responsibilities 
ery place Mr. Haldeman at Streator. Creameries when that company was __ include supervision of special projects 
Senteal Mr. Haldeman served as Manager purchased by Borden’s in 1929. and government contracts concerned 
eading of Thatcher's former Olean Plant, and The Diversey Corp. with the Heil engineering department. 
in 1945, took charge of the Streator oF Sines Wieedeadies & Robert Marty has been appointed 
organization. Mr. O’Brien began his Chun of Seles of the aia Cor- Sales representative for milk transport 
othe was made Plast Manager of the Law- Poration, tes elevated theve men to oo) Nk Pichon Sole of Oe 
th-Lee renceburg operation. new posts created in the expansion of " . 96s = xl gat angen ng 
‘ the Company’s sales program. obert Rose, district sales manager. 
While handling the sale of Heil stain- 
‘nt of J. A. McMurty, formerly assistant less steel and reinforced plastic trans- 
Ineida General Sales Manager, has been port and pick-up tanks, Mr. Marty will 
pleted named Division Manager to head “ contact the same distributors he is 
Navy newly created East Central Division. working with as sales representative 
. Me. C. R. Reid has been promoted to Sales —g,.- Frei] milk storage tanks. 
— Manager, Food Industries and H. M. 
Pickles as assistant to the Sales Man- The Fuller Co. 
ager, Food Industries. 
The Fuller Co. has announced that 
sident J. K. O'BRIEN R. E. HALDEMAN The Heil Co. Jack B. Jones is the new Fuller ad- 
ser of The Borden Co. William J. Rohr has been named as __hesives representative for Cleveland 
Com- “Jim” Wilson is the new general staff assistant to A. F. Meyer, vice- and northern Ohio, and Larry Lang- 
ges al manager of Borden’s Fresh Milk and president in charge of engineering of in i Re new EB, Fume po agree” 
Law Ice Cream operations in North and the Heil Co. — a me state of Wastingien ane 
. Central Texas. Wilson succeeds Ted Rohr’s previous position was vice- eR: Sa 
Man- W. Robinson, who will remain with president and director of engineering Mr. Jones is now associated with 
been the Borden Company in an advisory for the Gary Steel Products Corp., Fuller's Cincinnati factory. Mr. Lang- 
sburg, capacity. Mr. Robinson is one of the Lynchburg, Va. He was also chief en- feld will become associated with Ful 
that Borden Company's veteran managers, gineer of the Standard Steel Works, __ ler’s Portland factory. 
nager, 
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““FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
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oat TO 
SNAP INTO 
FITTINGS 





should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
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CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned doily 


+ LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


( Check, SNAP'TITE Advantages) 


Tight joints, no leaks, no shrinkage 


NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 








THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 


Time-saving, easy to assemble 





BY Sanitary, unaffected by heat or fats Seli-contering 
' No sticking to fittings 
Non-porous, no seams or crevices 

Eliminate line blocks 






es tamination which is possible by old fashioned one nied ont ss date 
lubricating methods. Spreading lubricants by the oriess, polished suriaces, easily cleaned Help overcome line vibrations 
use of the finger method may entirely destroy Withstand sterilization Long life, use over and over 
f es : . 
previous bactericidal treatment of equipmen Aveiloble for 1°, 1%", 2°, 2x" end 3° fittings. 
= Packed 100 to the box. Order through your dairy supply house. 
wwe wares-seear Tam rim ee. THE HAYNES MANUFACTURING CO. hae : a = hn. 
CNTMs ORD PPLCATONS 799 Woodland Avenue ~ Cleveland 15, Ohio THE HAYNES MANUFACTURING CO. 
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SHAP-TITE NEOPRENE GASKETS + WEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT , 
view August, 1955 97 





The White Motor Co. 


P. E. Tobin has been appointed 
General Sales Manager of the Truck 
Division of the White Motor Com- 
pany, with headquarters in Cleveland, 
it was announced by J. N. Bauman, 
Executive Vice-President. 


Mr. Tobin has been North Atlantic 
Regional Manager for White in New 
York City. He is a director of the 
Greater New York Safety Council and 
the New York Board of Trade. He suc- 
ceeds Mr. Bauman as top sales execu- 
tive at White, the latter having been 
elevated to the executive vice presi- 
dency. 


The new General Sales Manager has 
been with White Motor in sales posts 
for the past 14 years. Since 1943, he 
has been in charge of the North At- 
antic Region, with headquarters in 


New York. 





Your Plant Get 
Copies of the 
MILK REVIEW 
Month? 
Subscribe for additional copies for all 
key personnel, 92 Warren St., N. Y. 


Does Enough 


AMERICAN 


Each 





SERVICE CAP 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 


ANATOMY OF GALLON JUG 
(Continued From Page 30) 
age over the gallon if the price is 
approximately the same. 


Another piece of evidence which 
substantiates the contention that it is 
not the container but the system that 
is important is found in the announce- 
ment made by Pure-Pak last month. 
Pure-Pak is putting on the market a 
machine that will automatically staple 
two half gallon paper cartons together. 
The practice of selling two paper 
quarts that are fastened together for 
less than the price of two separate 
single quarts has long been a practice 
in many markets. There is obviously 
no processing economy in adding an- 
other step to the packaging operation. 
The economy comes in the large vol- 
ume sale that results. It doesn’t make 
much difference whether the package 
is four single quarts in a carrier, two 
half gallons, stapled together, or a gal- 
lon jug, if you sell four quarts of milk 
at one whack. 


There is, however, an apparent 
point in the volume of milk processed 
where the gallon jug becomes the most 


economical container. The savings are 








@ Stainless Steel 
runners reduce 
case friction. 


minute, such as one cap instead of 
four, 20 quarts to the case instead of 
12 or 16 and so on. In the aggregate 
they make a difference, not so much 


to the consumer as to the milk plant. 


This is probably quite a debatable 


Exhibit A in 
argument is, of 
Milk Company. 


point. support of the 


course, the Lawson 

One of the peculiar characteristics 
of a gallon jug operation is the emo- 
tional binges that it generates. I have 
seen factory workers urging their fel 
low employees to support the gallon 
jug. 

I have known people to make a 30 
mile round trip drive in order to save 
20 cents on a gallon of milk. Last 
month I ran across the story of a very 
wealthy man, the president of a large 
transportation firm, who stopped using 
retail home delivery in favor of buying 
his milk in the gallon jugs at a cash 
and carry store. These are the actions 
of people who are reacting emotion- 
ally. They are primary actions of pro- 
test. 

Invariably the gallon jug runs into 
sharp competitive resistance and_in- 
variably the gallon jug distributor be- 
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@ Here is a truck refrigerator that affords all 
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’ type construction . . . riveted for super 

PAPERLYNEN COMPANY b Ohi cannot strength. Nickel plated screws and stainless 
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of Manager— — 1 pint Boxes Made to Order. 
ray. 
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comes a hero fighting the people's 
battle against the vested interests. The 
strange story of Elmer Dietz in Oregon 
is a good example. Mr. Dietz, you will 
recall, was a producer who wanted to 
sell milk in gallon jugs at his farm. He 
ran afoul of the Oregon Milk Control 
law. The result was a campaign against 
the law with Mr. Dietz as the rallying 
point. The law was defeated in a 
referendum and Mr. Dietz was elected 
to the legislature. 

Mr. Lawson in Akron, Mr. Stevens 
in Washington, Mr. MacAlister in east- 
ern Ohio, Safeway on the west coast, 
Mr. Grant in 
been involved in attacks on milk con- 


Massachusetts have all 


trol regulations. The argument is al 
ways more or less an emotional one 


appealing to such basic concepts as 


freedom of choice or freedom from 
bureaucratic domination. 
Other distributors have not fared 


very well in these emotional upheavals. 
The primary reason has been the de- 
fensive position in which they have 
been placed. The gallon jug people 
have simply said, “all we want to do 
is sell milk at a low price which we 


are ready, willing and able to do.” 


This is an impregnable position, one 
which cannot be assaulted without ap- 
pearing to act contrary to the public 
interest. milk 


have been slow to appreciate exactly 


Furthermore, dealers 
what was involved in the gallon jug. 
They have been too ready to believe 
it was a price cutting operation rather 
than a legitimate low cost method of 
distribution. 


The facts, unpalatable though they 
may be, appear to be these; any pack- 
age that promotes large volume buying 
of milk through the store can be sold 
at a substantially lower price at a 
profit than milk in other containers. 
Economies in processing costs can be 
realized only if the line is specifically 
geared to handle large volumes of gal- 
lon jugs but such an operation, when 
teamed up with a controlled system 
of distribution such the Lawson opera- 
tion, is practically unbeatable as far as 
price is concerned. I say practically 
because if put milk in a_ tank 
truck and sell it in bulk to people 
who bring their own containers, as has 


you 


been done recently in Wisconsin, you 
may be able to shave even the jug 
price. 


The gallon jug has been successful 


because it has enabled large volume 
buyers to benefit from the economies 
inherent in large purchases. It is not a 
convenient method for customers. Nor 
does it save them as much as they 
think they are saving. Nevertheless, a 
milk dealer who must face that kind 
of competition can meet it effectively 
only by demonstrating that what he 
has to offer has an equal or greate: 
value. It cannot be met by calling 
names or minimum price control laws 
or price wars or declarations on its 
impossibility. Finally, it must always 
be remembered that the gallon jug it 
self is not important, it is the method 
or system of processing and distribu 
tion that is important. The validity of 
store differentials is recognized in most 
markets. The gallon jug is basically a 
further refinement of the store system 
of distribution. that 


which eliminates container costs and 


Using system, 
builds large volume stops, any milk 


distributor, assuming a modicum of 
good management, can sell milk at a 


profit on an extremely narrow margin. 


(Reprints of this and other articles are 
available at low cost. Write ‘American 
Milk Review,’ 92 Warren St., N. Y.) 
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Permanent louvres act as non- 


mechanical agitators -no moving 
parts to service or upkeep costs 


The simplicity of “King Zeero’s’ operation makes for efficient 
and trouble-free operation. Tons of ice are built-up daily on 
the coils during the off-peak hours. This chills circulating 
water to provide an ample supply of 32°-34° ice water, or 
lower temperature brine, for all plant needs. 
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Operation is entirely automatic. The “King Zeero” is eco- 
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outside of Jones Dairy, Buffalo, N. Y. 
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ECONOMICS OF THE GALLON JUG 
(Continued From Page 40) 
ever, throw some light on consumer 
preferences. Fred Nonnamaker, Sec- 
retary of the Associated Milk Dealers 
of Chicago, summarized this experi- 
ence in a talk given last December.’ 
After pointing out that the shift toward 
gallons in the Chicago market was 
associated with a substantial price dis- 
count, Mr. Nonnamaker reaches these 

conclusions: 
“Package size and ¢ d a” 


Fred Nonnamaker, Convention of Illinois Milk 
Dealers Association, December 13, 1954. 





(1) “The overwhelming majority of 
people in the industry believe that 
store customers prefer the half-gallon 
paper package over the gallon jugs.” 

(2) “By and large, consumer de- 
mand is dominated by the pricing of 
the package, rather than the desir- 
ability of the packages. . . . The ulti- 
mate determination of consumer ac- 
ceptance of a package is price.” 

In appraising consumer preferences 
in the Chicago market, the fact that 
home-delivered milk 
quarts, while gallon-jug milk sells at 
stores at a price of 18%c per quart, 
should not be overlooked. The 25%c- 
single-quart price, which prevailed in 
April of this year, is not only much 
higher than in New England markets, 
but is higher despite a much lower 
cost of Class I milk. 

6. What Effects Do Gallon Jugs 
Have on Class | Sales? 
The general impression one gets 


costs 25%c in 


AVES’ MONEY 


Modern 


Cover Capping 
at less than 
Plug Cap Cost! 


from magazine articles is that gallon 
jugs result in higher Class I sales. 
There are no research studies, how- 
ever, which support this conclusion, 
all studies to date indicating that size 
of container does not have a signifi- 
cant effect on the rate of use of fluid 
milk. 

One reason why many people feel 
that gallon jugs increase consumption 
is the belief that customers will al- 
ways buy an extra quantity. If they 
would have purchased 3 quarts, they 
will buy 4. If 6 quarts is their desire, 
and they buy milk in gallon jugs, they 
will buy 8 quarts instead. Having 
more on hand, they will use more. So 
the argument runs. But the fact that 
size of container does not influence 
sales significantly must mean either 
that people cut down from 5 to 4 
quarts as often as they increase from 
3 to 4, when gallon jugs are available, 
or that they tend to keep the refrigera- 
tor as full of milk as they can afford 
regardless of size of container. 

Another reason for thinking gallon- 
jug use promotes milk consumption is 
that when milk is cheaper, people use 
more. A significant effect of price on 
sales has been shown in many research 
studies. But follow this 
line of thinking sometimes forgot that 
these studies show the effect of price 


those who 


all other things remaining constant. 
And to sell in a less convenient man- 
ner at a lower price (such as gallon 
jugs at stores as compared with de- 
livered quarts) is no more a price re- 
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@ Bottling 5 million bottles of 
milk a year? If so, you can have 
modern cover capping at less than 
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to believe, but we've got all the 
facts to prove it. Write today! 
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(Division of Huyler’s) 


2222 North Olney Street ¢ Indianapolis, Indiana 
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duction than the offer to sell an auto 
mobile cheaper if one goes to Detroit 
to get it. This assumes, of course, that 
the price reduction on gallon jugs is 
no more than the savings in costs. If 
more than this, as used by a newcomer 
in breaking into a market, or if a price- 
war develops associated with the gal- 
lon jug, some increase in consumption 
would be expected. If the price-war 
results in dealer losses, however, off- 
setting price increases are likely fol- 
lowing its end, with corresponding re- 
duction in consumption. 


If we look at 


other where trends in use of gallon 


markets near each 
jugs have differed, an estimate of the 
effect of gallon jugs on sales is pos- 
sible. We find one such situation in 
Chicago Milwaukee. 
moved strongly toward more gallon 
jugs for milk between 1951 and 1954. 
Milwaukee moved away from gallon 


and Chicago 


jugs. Class I sales increased the most, 
12.9 per cent, in Milwaukee, and the 
least, 9.0 per cent in Chicago. The 
increased use of gallon jugs in Chi- 
cago apparently did not help Class | 
sales. Here, again, with small differ- 


ences and with many other factors 


affecting sales, the safest conclusion 
is that the marked changes in con- 
tainer sizes which occurred had no 
statistically significant effect on sales 


of milk. 


The data are as follows: 


Per Cent of Packaged Milk in Gallon Jugs 
Year Chicago 

1951 17% (April) 
1954 30% (April) 


Milwaukee 
23% (January) 
18% (May) 


Per Cent Change in Packaged Fluid 
Milk, 1951 to 1954 


+ 9.0% 
+12.9% 


Chicago - - =- = 
Milwaukee - - - 


A further word of warning is in 
order about the above statistics. As 
A. W. Colebank, Chicago Market Ad- 
ministrator, pointed out in February 
of this year, there has been no well 
authenticated study made of the ef- 
fect of gallon jugs on fluid milk sales 
in the Chicago market. Furthermore, 
results of comparisons depend on the 
markets selected, whether Chicago vs. 
Boston, Milwaukee. 
Nearby markets would have similar 
weather influences, it is true. But 
many other factors affect sales and 
people not sufficiently aware of the 
importance of other factors might con- 
clude from the preceding data quite 
positively, and possibly erroneously, 


or Chicago vs. 


that use of gallon jugs results in lower 
The 


these serious limitations, in placing 


sales. data are useful, despite 
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Review 


the burden of proof on those who are 
loudly claiming that gallon jugs not 
only help Class I sales but so suf- 
ficiently that if they were used more 
generally milk surpluses would disap- 
pear. The data do prove that 
gallon jugs hurt milk consumption, but 
cast doubt on claims that they help 
consumption materially. 


not 


Gallon Jugs in New England 


In New England, also, data in 
neighboring markets on changes in 
Class I sales do not indicate a signifi- 
cant effect of gallon jugs on milk con- 
sumption. Springfield sales in the 8 
months from August 1954 through 
March 1955 are up 2.1 per cent from 
the preceding 8 months. August is 
used as the first month of the latter 
period because Donwells Dairy began 
selling milk in gallon jugs in that 
month. This increase is not much 
more nor less than that in other near- 
by markets, as follows: 


(1) Connecticut, where gallon jugs 
have not been used—sales up 3.8 per 
cent. 


(2) Lowell- Lawrence (Merrimack 
Valley) where one handler began using 


Os 





NEWI spray TECHNIQUES 


gallon jugs last December and one 
last month—sales up 2.1 per cent. 


(3) Worcester, where only one small 
dealer has sold gallon jugs at a retail 
stand for 5 years—sales up 0.5 per 
cent. 


(4) Boston, where gallon jugs are 
not used—sales up 1.7 per cent. 


It would be expected that milk con- 
sumption in Springfield would in- 
crease more than in these other 4 mar- 
kets because of the price war, in which 
consumer prices have been reduced 
beyond the savings from gallon jugs. 
But the data show that the total in- 
crease, that due to reduced prices and 
possibly that due to the introduction 
of gallon jugs, is about the same as 
in neighboring markets. Here as in 
the Chicago - Milwaukee comparison, 
the correct conclusion is not that gal- 
lon jugs necessarily hurt Class I sales 
but that a heavy burden of proof is 
placed on those who claim that they 
helped Class I sales. 


Factors Affecting Consumption 


Probably the most important factors 
affecting the consumption of fluid milk 
are its price, consumer incomes, and 
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the availability of a high-quality prod- 
uct. That a peculiar size of container 
is no magic for promotion of sales is 
suggested by British experience, where 
with 90 per cent or more of the milk 
in pint bottles (Imperial pints that are 
20 per cent larger than U. S. pints), 
per capita consumption equals or ex- 
ceeds that in the United States. 


Best to Reserve Judgment 


In conclusion, it seems best to re- 
serve judgment on the effect of gallon 
jugs on Class I sales. The evidence 
shows that recently published claims 
of a marked beneficial effect on con- 
sumption are in error. But in conclud- 
ing that recent claims are based on 
biased or incompetent analyses, or 
simply wild guesses, caution is re- 
quired that an opposite and perhaps 
equally erroneous conclusion is not 
arrived at, namely, that gallon jugs 
have a detrimental effect on Class | 
sales. Maybe sales are helped a little 
maybe they are hurt — whatever effect 
they may have is so small that meas- 
urements to date have not shown 
either positive or negative effects of 
statistical significance. 
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PORTABLE VACUUM BULK MILK 
COOLING TANK 


(Continued From Page 58) 
bulk 


in the portable 
cooling tank. 


milk 


vacuum 


During the trials, 17 plate count 
comparisons were made on milk which 
was sampled after 1-, 2-, and 3-day 
holding periods in the bulk tank. The 
geometric average plate counts of the 
milk held for 1- 
5,800, 
spectively. 


, 2-, and 3-day periods 
9,000, and 11,000 re- 
On the basis of these few 
comparisons, every-third-day pickup 
of the milk did not unfavorably affect 
the standard plate count of the milk 
stored in the bulk tank. 


were 


The electrical power consumption 
of the portable bulk tank unit is shown 
in Table 2. The power consumption 
figures include power usage by the 
sanitizer, (c) the value, tubing, 
compressor, agitator, and vacuum 
pump motors and are means for all 
holding periods. The monthly aver- 
age kilowatt hours used by the bulk 
tank per 100 pounds of milk ranged 
from 0.62 in January to 1.65 in 
August and averaged 1.03. In gen- 
eral, the monthly kilowatt consump- 
tion increased with an increase of the 
monthly 


and 


mean outside temperature. 
This trend was in all probability due 
to the portable milk tank’s exposure 


to the weather. 


One hundred and forty-two power 
consumption comparisons were made 
on the tank based on single and every- 
other-day pickup of milk. The mean 
kilowatt hours per hundred weight 
of milk used by the tank with 1-, and 
2-day holding periods of the milk was 
1.08 and 1.01, respectively. It was 
anticipated that more electricity would 
be needed to cool the milk in the tank 


with every-other-day pickup than with 
single day pickup. The slightly higher 
kilowatt consumption on single day 
hold of the milk is probably due to 
the electrical power used in precool- 
ing the tank before the first milking. 


Discussion 


These studies were conducted on 
a portable vacuum bulk milk cooling 
tank that was cleansed and operated 
by the University dairy plant and 
farm employees who would not be in- 
clined to do a more thorough job of 
cleansing and operating the tank than 
a normal farmer. The satisfactory 
standard plate counts of the milk 
samples obtained from the tank, as 
evidenced by the low bacteria counts 
of milk stored in the tank for as long 
as 2 days, indicates that every-other- 
day pickup of milk at the farm will 
not adversely affect the bacteria count 
of the milk handled in a portable tank. 
It should not be construed that this 
is necessarily true for all bulk milk 
However, with any tank 
that properly cools the milk and with 
proper operation and cleansing there 
is no reason to assume that every- 
other-day pickup would adversely af- 
fect the bacteria counts of milk. 


tank systems. 


The average power consumption of 
1.03 kw. hours used by the bulk milk 
tank per one hundred weight of milk 
is probably not a true indication of 
the tanks requirements. Since the 
tank was operated at approximately 
63% of its capacity during the year, 
the kilowatt consumption would be 
expected to be less if the 
operated at full capacity. Further- 
more, since the tank was located out- 


tank was 


side the milk house its power require- 
ments could be expected to change if 
it was protected from the weather. 
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manufacturing “know - how” 
give JALCO Babcock Testers 
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need. Ask for name of JALCO 
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Summary 


The effect of daily versus alternate 
day pickup of milk upon the standard 
plate count of milk handled in a port- 
able vacuum bulk milk cooling tank 
was studied. 


Milk obtained at the end of 2-days 
operation of the bulk tank had as 
satisfactorily low plate counts as milk 
obtained at the end of 1-day opera- 
tion. Under conditions of this study, 
every-other-day pickup of milk did not 
adversely affect the standard plate 
colony count of the milk handled in 
the portable vacuum bulk milk cool- 
ing tank. 


The portable tank utilized an aver- 
age of 1.03 kw. hours of electricity to 
cool 100 pounds of milk. 
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Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 


COMPO-COOLER 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


Successful milk plant managers 
everywhere are using COMPO- 
COOLER Sample Bottle Cabinets. 


COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 


COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi- 
net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs. 
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Review 


PLANT CLINIC 
(Continued From Page 62) 

1. Churn as cold as is practical in 
order to make the butter granules 
as firm as possible. This may re- 
quire some adjustment of the fat 
content of the cream (depending 
on the season) in order not to 
prolong the churning time unduly. 


Abnormally 
large granules may cause the curd 
content to become rather high. 


bo 


Do not overchurn. 


3. Allow the buttermilk to drain 
thoroughly from the churn before 
working the butter. 


4, Adjusting moisture content with 
buttermilk from the same churn- 
ing or better yet with a high qual- 
ity lactic butter culture. Thus it 
will not be necessary to add any 
water at all. If water is used for 
adjustment of composition it may 
be pasteurized and cooled before- 
hand. 
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COMPANY NEWS 
(Continued From Page 79) 

dent of the wholly-owned Divco sub- 
sidiary. The company leases insulated 
and refrigerated house-to-house milk 
delivery route trucks to dairies across 
the nation. 

Mr. Muma says that new rear 
doors on the trucks permit easier load- 
ing of milk cases, particularly when 


five cases across are employed. When 
opened, the rear doors permit three 
full cases to become exposed. 


PFAUDLER MOVES TWO 
REGIONAL OFFICES 

The Pfaudler Company, Rochester, 
N. Y. announces address changes for 
its New York and Southwest Regional 
Offices. 

The New York Office, under the 
direction of Mr. J. J. Hickey, is now 
located at 33 Newark St., Hoboken, 
N. J. A. Gusmer, Inc., sales rep- 
resentatives for Pfaudler’s Schock- 
Gusmer Division, is also located at 
the new address. The office will con- 
tinue to serve New York City, South- 
eastern New York, and Northern New 
Jersey. 

The Southwest Regional Office, 
under the direction of A. G. Ander- 
son, has moved from Dallas, Texas 
to 514 West Main St., Houston, 
Texas. 

= 
SCHROEDER ACQUIRES OMAHA 
RETINNING CORPORATION 

C. L. Schroeder has acquired the 
Omaha Retinning Corporation. The 
company retins and rebuilds food 
processing equipment for the food 
industry as well as milk and cream 
cans for the dairy industry. 

Until recently Mr. Schroeder was 
national sales manager of Omar, Inc., 
a baking and food firm. Prior to 
that, he was vice-president and gen- 
eral sales manager of McLauglin, Gor- 
mely, King Company of Minneapolis. 

Under the new management Mr. 
Schroeder is president, G. M. Schroed- 
er is vice-president, Melvin Arnold is 
secretary, and Mrs. Rose Jackson is 
assistant secretary. 
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FOR COMPLETE SATISFACTION 
USE ALBRA BRUSHES 





°. 
9099-W White Nylon 
9099-B Black Nylon 


o. 
9097-W White Nylon 
9097-B Black Nylon 


UTILITY SCRUB 


There Is an Albra Brush for Every Cleaning Task 


Braun Brush Company 
8833 Seventy-Eighth Street 
Woodhaven 21, New York 


ALSO MADE 
WITH 
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INDUSTRY PROBLEMS 


(Continued From Page 54) 


the Essex County Medical Society 
and by 1909 there were 58 local Med- 
ical Milk Commissions, functioning in 
different parts of the country; each 
formulating its own methods and 
standards but showing a remarkable 
similarity in 
ments. 


fundamental require- 

“In 1907 most of these local com- 
missions were organized into the 
American Medical 
Milk Commissions, Inc., which had 
for its objects the adoption of uniform 
methods and standards for the pro- 
duction of Certified Milk and the ex- 
tension of the movement throughout 
the country.” 


Association of 


Many states recognized the impor- 
tance of the requirements of the medi- 
cal milk commissions in the produc- 
tion of clean, safe milk of the highest 
quality and incorporated these in the 
law. Methods and standards for the 
production of certified milk are pub- 
lished by the American Association 
of Medical Milk Commissions and 
may be obtained from that Organiza- 
tion at their headquarters 


1265 Broadway 
New York 1, N. Y. 

Because of the general improve- 
ment in the quality of raw milk 
throughout the country over the years 
that have intervened since the estab- 
lishment of the first medical milk com- 
mission, the sale of certified milk has 
been declining. It is still available in 
New York City and in some others. 
As far as New York State is concerned, 
only a few farms still produce it. The 
importance of the requirements that 
were set up for its production, how- 


ever, should never be minimized. 
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EQUIPMENT FOR SALE 


HOMOGENIZER — Cherry-Burrell 
Model Jr. 75. Price $500.00. Cheese 
VAT, Girton 60 gallon, Price $80.00. 
PASTEURIZER — Cherry-Burrell 
stainless steel, 120 gallon, Price $300.00. 
Equipment in good condition. Sacri- 
fice prices. Write to: HENRY WID- 
RIG, 70 N. Cedar St., Newark, Ohio. 

8-M-55 


Used WIRE CASES for round gal- 
lon jugs, five bottles per case, $1.35 
per case. F.O.B. Lake Geneva, Wis. 
Write to: STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 
neva, Wis. 8-M-55 


NEW low prices on plunger seals 
for your C.P. and M.G. HOMOGEN- 
IZER. Send for trial offer. Advise 
style and capacity of homogenizer. 
Write to: STUART W. JOHNSON 
& COMPANY, 611 Main St., Lake 
Geneva, Wis. 8-M-55 

Used WIRE CASES for round % 
gallon bottles, 8 bottles per case. Ex- 
cellent condition. $1.35 each. Write to 


STUART W. JOHNSON & COM- 
PANY, 611 Main St., Lake Geneva, 
Wis. 8-M-55 
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This customized Butter 
Wrapper is a flavor 
saver, moisture saver 
and money saver— 
proven in steady use on 
Automatic Wrapping 
machines — plain or 
printed —just call, write 
or wire for further infor- 
mation on PLIA-SHEEN. 


~ #42 BEAK sn BUTTER WRAPPERS 
Z| MME R 


PAPER PRODUCTS 


EQUIPMENT FOR SALE 

Will Sacrifice 125 gallon Manton 
Gauliin HOMOGENIZER, $500.00; 
200 gallon glass lined Pfaudler PAS- 
TEURIZER, $400.00; DeLaval CLAR- 
IFIER SEPARATOR E29, $150.00; 
Specialty Brass Rotary Bottle FIL- 
LER, $150.00; 100 gallon CB Univat 
$150.00; McKee Gas-Fired Steam 
BOILER 15 H.P. Type 3A, $700.00. 
Write to: WILLIAM ERICKSON, 
2720 25th Ave., Moline, Ill. 8-M-55 


Ste-Vac SV-12 10,000 No./hr. Stain- 
less PREHEATER; 2,500 gallon stain- 
less steel two compartment insulated 
Truck TANK; Buflovak Size 6.5-29-D 
Double Effect stainless EVAPORA- 
TOR; Five stainless Vacuum PANS, 
36”, 42°, 48”, G@” and 72”: 5,000 
No./hr. York H.T.S.T. PASTEUR- 
IZER with accessories. All excellent 
and reasonable. Write to: BEST 
EQUIPMENT COMPANY, 617 Da- 


vis St., Evanston, Ill. DAvis 8-0926. 
8-M-55 
Used 50 H.P. International Water 


tube BOILER with Soft Coal Stoker. 
Write to: ALLEGHENY CREAM- 
ERY, Jersey Shore, Penna. 8-M-55 


Close check 


same 


was kept by 
running bacteria counts for the 
entire year. The results? Says 
H. D. Kenyon, herd manager: In 30-, 
“We've had plate counts as low 
as 400! You bet we will continue 
to use Wyandotte Cle-Chlor for 
our pipeline milker.” 

Your producers can get the 
timesaving and 
saving results as H. D. Kenyon, 
by using Wyandotte Cle-Chlor 


WANTS AND FOR SALES 








EQUIPMENT FOR SALE 


Girton Pressure WASHER for half 
pints through gallons, automatic time 
control, $700.00. Damrow 175 gallon 
stainless steel cheese VAT with a 
stainless steel cover, aluminum out- 
side, $400.00. One set of stainless steel 
curd KNIVES, $75.00. Model GV-72 
Cherry-Burrell Vacuum FILLER for 
51MM operation, 2 years old, $1,500.00. 
Fort Wayne Hand Jug FILLER, 
$375.00. 6-18 Cherry-Burrell Bottle 
FILLER, $100.00. No. 188 stainless 
steel DeLaval Clarifier BOWL, like 
new, $1,000.00. 1OBB Waukesha PUMP 
complete with one horse motor, $135.00. 


Model TJ Cherry-Burrell Bottle 
WASHER, $350.00. 125 gallon per 
hour Manton-Gaulin CGD HOMO- 


GENIZER, $450.00. Fort Wayne Mod- 
el 7A FILLER for 38MM operation, 
complete equipment for half pints 
through half gallon, and four like new 
38MM Dacro capping heads, $1,900.00. 
Model F-4 Heil Soaker Bottle 
WASHER, $350.00. 200 gallon per 
hour Cherry Burrell VISCOLIZER, 
$350.00. 50 gallon Barrell Churn, new, 
$25.00. U. S. Dairies Sales Paper MA- 
CHINE for half pint through half gal- 
lon paper bottles, $1,350.00. Model 
BH-40 Cello-Phane Hooder in excel- 
lent condition, $300.00. Write to 
FORT WAYNE DAIRY EQUIP- 
MENT COMPANY, Winter Street 
and Wabash R.R., Fort Wayne 1, 
Indiana. 8-M-55 


HOMOGENIZER, 300 gallon Man- 
ton-Gaulin, Model No. 300 CGC. Seri- 
al No. 24441994. Excellent condition 
Price $800.00. Write to: DANKE 
DAIRY, 711 Union St., Neenah, Wis- 
consin. 8-M-55 


more, Jr., 12 wide 84-100 bottles per 
minute. Will wash % pints, 1/3 quarts, 
pints and quarts, from 45 mm to 56 
mm finish. Available immediately—tre- 
placed with larger Meyer Dumore. 
Write to: Box 407. 8-M-55 


Creamery Package Continuous 
FREEZER, 60 gallons per hour. Re- 
built. Excellent condition. Guaran- 
teed. Write to: OHIO CREAMERY 
SUPPLY COMPANY, 701 Woodland 
Ave., Cleveland 15, Ohio. 8-M-55 


“Now it can be told” 


Wolfsen Brothers, Dos Palos, 
Calif., have used Wyandotte 
Cle-Chlor since March, 1954, 
for cleaning their pipeline milker 
in-place, without dismantling. 


to clean pipeline milkers and 
bulk tanks. 

Cle-Chlor is a new, unique 

chlorinated cleaner, for cleaning 
pipeline milkers in-place. It 
controls milkstone in hard 
water, and produces unusually 
bright, film-free surfaces. 
125-, and 350-lb. 
drums. Get Cle-Chlor for your 
producers. Call your Wyandotte 
man today! 


fi yandotte 


CHEMICALS 


labor- 
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P \STEURIZE RS 100, 150, 200, Ste-Vac HEATER, Model SV-20, WANTED AT ONCE A good 
300 and 400 gallon stainless steel; 300 with Taylor Air operated controls. Re- used HOMOGENIZER. Give make, 
ALE gallon Cherry-Burrell Model SVS Stor- built and Guaranteed. Excellent Con- size, condition and price. Also a used 
age VAT with direct expansion coil; dition. Write to: OHIO CREAM- 4x4 and 6x6 COMPRESSOR. Write 
2 for half 4 and 6 Wide Soaker Type Bottle ERY SUPPLY COMPANY, 701 to: TONY DOWNS FOODS COM- 
latic time WASHERS; 12,000 Ib. Jensen Stain- Woodland Ave., Cleveland 15, Ohio. PANY, St. James, Minn. 8-M-55 
75 gallon less steel Direct Expansion Cabinet 8-M-55 
‘ with a COOLER; 300 gallon Creamery Pack- United Steel HARDENING TRAYS BUSINESS OPPORTUNITIES 
1um out- age stainless steel Holding V AT; 600 (200). Galvanized. Inside Measure- FO] ALE: R 1 and Whol ; 
iless steel gallon Creamery P ackage stainless ments 17x 16 x 5%” D. Excellent bok SAL ag an es 
t hf on : “3 ; Tut i I ATER’ (6 i GRY SU PPLY to: OHIO CREAM- Valse ae 56 aulllion dotiers Well 
LER f nester Box ibe =ATER, - : 17 . et 
a: ceaen stainless steel tubes; GV-7 Cherry- Mc ) ea Gadd a. thie. established. W rite to: Box 389. 8-M-55 
FILLER, neal 97 Ae epee Satan Rae 8-M-55 FOR SALE: Several Milk Plants in 
‘11 Bottle on at | "39 o . — nae HOMOGENIZERS, Manton Gau- Wisconsin—2 with much equipment in 
i. te LER with OO Ih Del anal SEPARA. lin, Model 125 CGD-200 CGD and 300 place. Write to: HYNE REALTY, 
s Pas 3,500 and 300 the Delocal CLARL CGD: Completely Rebuilt. Excellent 10 West Main, Evansville, Wis. 8-M-55 
a Mp S; 6 avi ad ca - : , 
r, $135.00. FIER; 75 to 1,500 gallon HOMO- ERY SUPPLY COMPANY, 701 FOR SALE—ICE CREAM manu- 
| Bottle GENIZ ERS OR VISCOLIZERS; 500 Woodland Ave.. Cleveland 15. Ohio facturing business, doing over $150,000 
allon per Ib. Rice & Adams stainless steel F -M-55 annual gross. 200 accounts with freez- 
HO MO- Weigh ( AN with Receiving Vat; HOMOGENIZER Used M:z ers installed within 60 miles of Quincy, 
yne Mod- Gules & Burger Rotary Can WASH- agg CGC. Motor Speciice [ty Wau wo: MLLER -RYGSADS 
ase a ee ne a p> Rigg hone: 25 h.p. 5-Phees. Price $1,200.00. "y CREAM COMPANY, ra 
j sinte shz MPS; 36 x x 42" x iZ on oa _ $1,200.00. ; ee 
pg Double Drum DRYERS; Double Write to: NEW LONDON & MO- a 
$1,900.00 Effect stainless steel EVAP( JRATOR HE( xAN D \IRIES, 73 Jefferson f£ e have a sure fire ee Poth 
ottle and 500 Ib. Buflovak Spray DRYER. Ave., New London, ( onn. Phone: or building retail routes. Only wit 
1] reer Many other desirable items—send us New London, Gibson 3-2027. 8-M-55 100% co-operation is this possible. 
ee your inquiries. Write to: LESTER Excellent references. Write to: 
Sep KEHOE MACHINERY CORPO- Please address replies to blind CHARLES HUGHES, 124 West 86th 
per MA. RATION, 1 East 42nd St., New York advertisements as follows: St. New York, N. Y. 8-M-55 
half gal- 17, N.Y. 8-M-55 B Small progressive suburban dairy 
. Model BOILERS-HIGH PRESSURE. We DX ssesessesererersererenes serving large metropolitan area de- 
in excel- carry a large selection of ASME AMERICAN MILK REVIEW sires additional ~ mage | eo = 
Vrite to: National Board hi re i aggressive executive. Annual sales vol- 
EQUIP- gas, oil and coal eS ro Mg st 92 Warren Street ume in excess of $1,250,000, presently 
r Street 10 to 1,000 h.p. Each guaranteed in New York 7, N. Y. ee gallons daily. Byte 
Vayne 1, excellent condition. Sale sheet and to: Box . 8-M 59 
8-M-55 complete data sent upon request. Write FOR BUTTER PATTIES—Waxed 
to: WABASH POWER EQUIP- U-Boards, 6” x 1544”, 16 point double HELP WANTED 
on Man- MENT COMPANY, 31 East Con- white, $8.25 per thousand; or 548” x W ANTED RETAIL SALES 
rC. Seri- gress, Chicago 5, III. 8-M-55 6°”, $3.00 per thousand. Samples NACE Kcutllllicnel:  steabibeaiaaie ls 
ondition. iat ———— : cheerfulle cent enen soamest. Write MANAGER. Excellent opportunity 
YANKE Weigh TANK with 1,000 Ib. dial ons BORAX PAPER SRODUCTS for man with milk route selling expe- 
ah. Wis- type Toledo scale, 100 gallon seamed COMPANY 350 East 182nd St.. B rience, to take charge of milk routes 
8-M-55 and soldered stainless steel receiving 57.N.Y s . - ~— M_5S for long established dairy, in South- 
rANK, agitator, stainless steel cover. Pins ln aanchnaeapnaennarcensaontaaaataes eastern Pennsylvania. Write regarding 
yer Du- Price $350.00 Damrow three per min- ; Stainless steel Milk I ANK, 4,000 to education, experience, family status, 
ttles per ute Can Washer, complete motor, ther- 5,000 gallon capacity. Stainless steel age. Replies will be held in strictest 
3 quarts, mometer and controls. Good operating Vacuum Pan, 4 to 6’ diameter. Write confidence. Write to: Box 406. 
m to 56 condition. Price $350.00. Write to: to: PERRY EQUIPMENT COR- 8-M-55 
itely -re- "ee JERSEY D AIRY, 1089 3rd preo | at 1409 N. 6th ae PL ANT MAN AGER- capable of 
"ae arr aXtand 20, Calif. aoe an on EL pt taking full responsibiilty for the pro- 
- Mi - igh or low pressure BOILERS, duction of high quality milk products 
nr ona also other boiler room EQUIPM ENT, , seen cna Renn ans and ice cream in a Grade A plant. Good 
a ie. 4 as STAC KS, BREEC HINGS, Small PASTEURIZER, HOMO- salary to qualified person who pro- 
Guaran- : MPS, BOILER rUBES, etc. New GENIZER, Cooler and gallon jug duces results. Write fully regarding 
AMERY pia Priced right. W rite to: FILLER for small dairy. Write to: personal habits, age, _experience, and 
wee gl ) BIEF ELD, 118 No. W ater R. L. GOWAN, Custer, So. Dakota. salary expected. Give references. 
8-M_.55 St.. Watertown, Wis. 8-M-55 8-M-55 Write to: Box 409. 8-M-55 
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HELP WANTED 


SALESMANAGER and supervisor 
to take charge of seventeen milk 
route and sales for privately-owned 
dairy, located in fast growing area in 
Southern Michigan. Excellent salary 
with additional compensation for in- 
creased sales. Good future for an 
aggressive, qualified man. Give full 
details in first letter. All correspond- 
ence kept in strict confidence. Write 
to: Box 405. 8-M-55 








Retail milk SALES MANAGER of 
proven ability for old, well established, 
growing dairy, largest in its market. 
Located in one of the larger Midwest- 
ern cities. Write to: Box 408. 8-M-55 








POSITION WANTED 


“Experienced in all 
Industry manufacture of most prod- 
ucts. Retail processing, sales and dis- 
tribution. Lab. quality control, hy- 
giene. Shrinkage reduced and main- 
tained below 1%. Methods analysis 
and correctives. Keen purchasing, of- 
fice control. Excellent labor relations 
established. Profit minded. High grade 
references. Write to: Box 404. 8-M-55 


aspects Milk 


10 years experience in the Dairy 
Industry. Fully experienced in Fluid 
Milk, Cottage Cheese, culture prod- 
ucts, ice cream mix, condensed milk, 
and milk powder. Presently employed 
as General Manager. Supervisory ex- 
perience includes production, labora- 
tory, office and accounting control, and 
sales management. Presently employed 
but looking for a good future with a 
firm offering incentive plan. Will lo- 
cate anywhere for right opportunity. 
Best of references. Write to: Box 409. 

8-M-55 


As MANAGER or SUPERIN- 
TENDENT of progressive independ- 
ent company. 25 years experience. 
Now employed by National Concern 


but desire to make a change. South 
or Southwest. Write to: Box 410. 
8-M-55 


PLANT MANAGER OR SALES- 
MANAGER. College education. Thor- 
oughly experienced in all phases of the 
Milk Business. Ice Cream, Fluid Milk, 
Butter, Condensed, also accounting, 
personnel, Labor Relations. Excellent 
operating success. Best of references. 
Available August Ist. Write to: Box 
412. 





SERVICES 

NOW!! SANITARY VALVES RE- 
BUILT FOR A FRACTION OF 
THE COST OF A NEW VALVE. 
SATISFACTION GUARANTEED. 
WRITE TO: STUART W. JOHN- 
SON & COMPANY, LAKE GE- 
NEVA, WIS. 8-M-55 








PRINTING SERVICE 

2-in-1 MILK CARRIERS for PYR- 
AMID TYPE BOTTLES. Buy direct 
-no middleman no commissions. 
Sturdy —Folded—holes punched out— 
Your Dairy’s name printed on top of 
carrier. Dairies using these carriers 
show a sharp increase in sales. Why 
sell one quart when you can sell two. 
Samples and prices on request. Write 
to: VOGUE PRINTING COMPANY, 
2502 Avalon Ave., N.E., Canton, Ohio. 
8-M-55 





NERS, INC., Eustis, Fla. 





FOR SALE 


DAIRY FARM, grade “A”, estab- 
lished 50 years, includes wholesale and 
retail routes, milking herd, two irri- 
gated farms, farm equipment and resi- 


dences. Located New Mexico. Proc- 
essing 300 gallons daily. Abundant 
water for dairy and farms. Write to: 
Box 405. 8-M-55 





FOR SALE OR LEASE: Plant 
building which still has intact the 
hardening and milk rooms and all re- 
frigeration machinery. Some supplies, 
two retail delivery trucks and one 
truck for hauling milk from farmer. 
Building has approximately 23,000 
square feet floor space and elevator. 
Office and salesroom equipment still 
in building. Also, a large amount of 
Sealright 5 gallon bulkans for ice 
cream. Please contact: CALVIN 
CLARKE, 921 Gallia St., Portsmouth, 
Ohio. Phone 2-8221. 8-M-55 











FLAVORINGS 


DAIRY GRAPE-ADE is profitable. 
Your total cost, 9c per quart. Write 
for sample to BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind. 

8-M-55 

Pure tree-ripened LIME Juice, OR- 
ANGE Juice or TANGERINE Juice 
for Better Sherbets. Sample order 12 
Number 10 cans, any combination, only 
$15.00. Write to: FLORIDA CAN- 
8-M-55 


- FLAVORINGS 
DAIRY ORANGE-ADE BASE 


sweetened. Mixes one to six with 
water. No sugar needed. $1.60 per No. 
10 tin. One can per case free for sam- 


pling. Write for sample BRADWAY 
CHOCOLATE COMPANY, New 
Castle, Ind. 8-M-55 


NON-SETTLING CHOCOLATE 
MILK made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins of Bradway Cold Mix Non-Set- 
tling, Chocolate, or ask for free sam- 
ple. Write to: BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind. 

8-M-55 








SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 
MATHEWS COMPANY, 827 So. 
Harvey Ave., Oak Park, Ill. 8-M-55 








EQUIPMENT FOR SALE 


Milk BOTTLES—60 gross 56MM, 
tall square quarts. More than half of 
these have never been used. Price $7.00 


per gross. Also 20 gross 51MM 10 
ounce squat square BOTTLES, all 
new, price $5.00 per gross. Write to: 


WATERBURY BOTTLE EX- 
CHANGE, P.O. Box 3123, Water- 
bury, Connecticut. 8-M-55 
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i. 
“My theory is: if you’re in doubt as to what 


a note says, be sure to leave enough...” 











KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT * 
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KALAMAZOO * 


MICHIGAN 


Dowagiac 





Better DRY MILK 





Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 

at the lowest possible cost. 


Michigan 
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THE LAWSON STORY 
(Continued From Page 36) 
are realized. There are no credit problems. There are no 
sales costs as far as soliciting accounts are concerned. There 
is no hazard of losing a large account. The problems of store 
business are reduced to a minimum, 


Mr. Lawson, an extremely able merchandiser pos- 
sessed of a remarkably faculty for capturing the public 
imagination, has made the gallon jug the symbol of his 
enterprise. While the jug is, admittedly an important ele- 
ment in the system, promoting as it does volume buying as 
well as certain plant economies, the vertical control exer- 
cised from plant through final sale, is the major secret of 
the success enjoyed by the Lawson Milk Company. 


It is difficult to evaluate the importance of the part 
played by Mr. Lawson in the development of his firm. The 
issue is a significant one for it raises the question, “Can the 
system stand on its own or does it need a J. J. Lawson to 
make it tick?” 

Mr. Lawson is a man of exceptional talents in the field 
of public relations. Again and again he has turned apparent 
disaster into a smashing triumph. For example, there was a 
time when the windows in some of his stores were smashed 
and stench bombs were thrown by a person or persons un- 
known. Surveying the damage of one such raid, Mr. Law- 
son was peering over the jagged wreck of an expensive 
window when a photographer snapped his picture. It was 
a dramatic shot that the Akron-Beacon-Journal printed on 
the front page. Whenever a store was attacked after that 
the Beacon-Journal printed the picture in the same position. 
Other Akron dealers have told me that the publicity was 
worth a million dollars to the Lawson Milk Company. In- 
deed, so successful has Mr. Lawson’s crusade been that the 
company receives a constant stream of requests from neigh- 
borhoods and communities asking him to set up a store in 
their area. The company has not been able to keep up with 
the demand. 

Mr. Lawson is also a capable administrator. He has 
surrounded himself with a group of fiercely loyal men. He 
has been able to operate without a union in a strongly 
union town. He has integrated the various phases of the 
business so that one supplements the other. He has devel- 
oped most of the managerial talent in the firm. His son 
Richard is president and another son Norman, Executive 
Vice-President, is in charge of purchasing. Jim Cramer in 
charge of the bakery, grew up with the business. Robert 





Butter Color “by the box” 


Buttermakers now buying TABLETS 
of Golden Churn’s Water-Dispersible 
Butter Color ‘by the box”; 16 tablets 
to a roll; 16 rolls to a box; 1 box 
equivalent to 1 gallon liquid butter 
color. 


COUNT TABLETS INTO BOTTLE 
ADD WATER FROM FAUCET 
POUR INTO CHURN 


No oil to turn rancid; no messy grad- 
vate; no dirty pour spouts; neo 
awkward drums; no storage, no freez- 
ing worries. 





Write for FREE SAMPLE 


BORATORIES 2307-1 N. 11 St. Louis 6, Mo. 


P 


GOLDEN CHURN | 


ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn. 





August, 1955 


Lowe, in charge of plants, is a graduate of Ohio State and 
has had previous experience in the milk industry; however, 
he too has grown and developed with the company. In 
many respects, therefore, one must conclude that the suc- 
cess of the Lawson Jug Plan is due to Mr. Lawson. 


On the other side of the argument is the fact that the 
Lawson system has spread to other markets. Many men 
operating gallon jug plans have come to Akron in order to 
study the Lawson plan first hand. To a considerable degree 
they have adopted Lawson methods and Lawson tech- 
niques. I suspect that what has occurred so many times in 
our history has been repeated here. It took a tough, astute, 
tenacious crusader to show the way. Once the path had 
been blazed, others followed. 


Mr. Lawson has not endeared himself to the fluid milk 
industry nor has the industry done anything to make Mr. 
Lawson overly solicitous for its welfare. It is an unfortunate 
situation that, although it might have been tempered, prob- 
ably could not have been avoided. It is unfortunate because 
it has tended to obscure in a fog of controversy the very 
real achievement that must be credited to Mr. Lawson. De- 
spite all of the accusations and charges, despite all of the 
bitterness that has developed, the fact remains that Mr. 
Lawson can and does process and distribute a good quality 
milk under a federal order program on a 4 cent margin. 
And that, my friends, takes some pretty tall doing. 


SCHNABEL REFRIGERATION “BALANCED” 
HE SCHNABEL COMPANY, Pittsburgh, Pa., now 


installs the balanced refrigeration method in all their 

high temperature refrigerated truck 
bodies. The balanced refrigeration system eliminates the 
freezing of products on one side of the truck while the 
products on the other side receive little or no refrigera- 
tion until pull-down is completed. 


and medium 


The two or more refrigeration plates, in a parallelled 
hook-up, as used by Schnabel, are individually controlled 
by a valve for each plate. The refrigerant enters each 
plate at the same time, as metered by individual valves, 
keeping the body temperature uniform throughout. There 
is also a separate return, or suction line, on each of the 


refrigeration plates. 


For full information, write the Schnabel Company, 
South 10th Street, Pittsburgh 3, Pa. 


GARVER 




















MILK and CREAM TESTERS 


Advanced design offers 
more value for the money. 
Speed control, quick accel 
eration, outside reading 
thermometer, visual speed in- 
dicator, and many other 
features. Also standard mod 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 


" Babcock Tester Manufacturers for Three Decades.” 
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American Guernsey Cattle Club 
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Garver Mfg. Co., The 
G & H Products 
Girton Mfg. Co. 
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Golden Guernsey, Inc. 
Gulf Oil Corporation 
Gundlach Co., G. P. 


Hackney Bros. Body Co. 
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Kupfer Products Co. 
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Manton-Gaulin Mfg. Co., Inc. 
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Penola Oil Co. 

Pfaudler Company, The 

Phenix Foods Co. (Division of Kraft Foods Co.) 
Portersville Stainl i t Corp. 

Pure-Pak Division, Ex- Cell- 1°) Cosporation 
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Quirk Mfg. Co. " 
Reeve & Mitchell (Div. Schwartz Bros. Mfg. Co.) 
Richer-Pour Bottle Co., Inc. 
Ss 
Schnabel Co., The 
Seneca Wire Mfg. Co. 
Sharples Corporation, The 
Smith-Lee Co., The 
Solvay Process Div. (Allied Chemical & Dye Corp.) 
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United States Steel Export Co. 
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U. S. Thermo Control Co. 
Vv 
Vitex Laboratories (a eee” 2 NOPCO) 
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White Motor Co. 41 
Wilson Refrig., Inc. (Div. of Tyler Refrig. Corp.) 19 
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_ CENTRAL COLD STORAGE CO. 
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DEARBORN STREET ' 350 N. Dearborn Chicago 10, Ill. 
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